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i3j_4>LaJI «L*j»L>- (j-a JjJ jLauiVt £J-V-J 

j9 j ■*. ■ ..-^ 1 11 4jwjJ ^ If* t q '• a (Jjuajoj ,(4^>U.yi jljVl |4-aufl) 

c^ l jajj j ^ AA L a', ... 3j£±LI 4^a^Li-uVI 4 jj A i uti l 3jLo*Jl 

/-. il~.' l ^ ->\1 ...VI dl j~H 4 j i j ■ -—> 1 I j <ijiw~itlj d%jJI O^JLat-a aL 
2_ j!j3LJ ^« . I L JojL>J.lj Jj2iUj 

oDirecteur de Recherchesn«dj*j jj Ja» ( _ 7 l£. • Lajj£. 

4-iaM_jL!ftlj ajLiuJI (jajJ •er I J-> lt^ 0 '-*• 

a * > i a d i l <. .~ 1 . a jlflj ^uuij tdJb^la djil 4 xuij^lII 4jtaL»JLj 

rftxajjj >CjLj_a->JLi tilijj H j ^jla a ll Lgfiljjj jjlju-toll 

4 _ 4 jo^| _u,VI 3jLuca_>JI (jj >4 i n t~ a 4.,at d }j i4jJcjjLj-II ^aJl—*-U 

jjjJIj (jjJI 4-jl_ juuo j-J-=ta ijmjujIj i I Jj a i'i J IJJ ) if I 3jLSj_J 

4-ui-a^. ^at jj .dlj^U J4*iLj 0^' CiLL jUVail 

j!!aj»o JLi>j . Lolx. <jJj-*iaC ,j-a jj^t jia (jtjj-iiJI 4jjJ-a 3jLvao 
SjLlo^JI ijuiljJ j—a j-)J-a : L^-La <4 jai fcj 4jjbJ dLJjj^a 

, .-.<' 1 jU r Lr. -mr)*^—u,yto>^J'i 

j ...C t SM i dljJiJl (jjj ■"' J J ■ ~*-J ^ A AY — ^ AAV) 4 ditnj .■ J 1 
3 at 3*1 H jjjj j_£jJ 4. a j 4 J i, .a lA .aj jl < ~ » ~ < ■ ' aj 1 A A 1 ^ AVA) 
3jt ■ *--» jJt dj *»• i 1 A 1 U j—a_>J.I jj—«tj <(t AAi —^ AAY) 


V 



Cij jJI (JT 3 i ii iirj-a jjJwOj i(Y * • ' — I AAO) jUju 4 jj»^LuVI 

(j4]j (-*1 *^ J ) 4 ‘ » ) £A I II jl I~|"|||4J ^jV ■ .|V I 

4 i i i i » j-aJ f I(j ul-r- a iL- J j ^ a£ - £$J-u< i(Y * * £) 

c*jj 4_yu.>l£l j i/ifj i(> \M" jLla) ti->l jJLLI (jLsjJiJI 

A^Y) J ) i~ i a JU 4_u^_»JI 4 «111 £4£tuaj i^j *\A0) (jjijjjj 4 ^£jJ| 
( o ^xtl JT 4jj*^uJ-a) 4 _i»^LuiVI SjLl4u>JI iijjje_iJ (^ySLLil ^u>JUj 
j-JjLlTlj jljVI £— cli j-a- i l l (jja JljJLaJI t_ u£ Ji3j .(I ^A£) (jl m i 
i 4 fl 3 -fc _a 4_jicjjLj Lusytaj j-uUJ -4 j a M ... VI (j j i A1 1j 

V 

OjSuJll 4»a>3^Li_uVI djUaIL) 4j^U» 4jL(C <Uj <t"*lU jU%.^1! ^ !■)!<» 

^LidUj m.Vl Jq>j In >,1.1 4 aI (j^-Lojj 

4jj ^^i>.-> JI (_>ujjj j»Lujj ((jJjVl 4_o^JU ,jyi) £.L2iil (jl3.a-.~miVI 
> <ii«<-il l) 3 j ull <iL inI I ij\ ih-n 1 1 j»Lu/jj ((^jliil i, 3ii,^, 11 ) 
(jLi- LcJ 5 JjL>-j i4j^_i.1l3~i11 4_1jjJI 3JjL»- (jJLc 

• L^jljjj (jljj^yill 4jjJu» ^JL*ja 


A 



Oj/il (3 d^U.1 



4_uaJL> <io-Lj ^_L) j! [jy^taj 1 <_uLuajl (_yi 4l*J 
<41 uLui 4^-LuiiU (4-La^laaVI fljl. j^ro ^J I oj-xxm-a £- * . 3 1 a I; 

j_l£. jjlajVl ^jLjJoj ij i^T>o V itfLUa J_J£. (jjiLJI JJLCJ 

<_a-ua^Jlj ip U* j a jo£ _o! (j_j-at—a j_lC I *.jl U i~ j .2 2 . ..1 :~. /> 

(jLwuVI J^-y-j g'l j~ V 5-ajL i j -i a «§_ (j^LiLala jjLojj-c. JlataVlj 
4-ia ( J - t - y.'i Ji^ i4jfcl «i~i.~wlj 4 j.jjJo j^jl j2l ^inVj 43lo>- 4-LaJj <L. 
IjL* .oljJLl 4 I al 4JI Sal U tl j| ,«^a i’ll ^oLSUt (JjoLaJI 

/ W A * i 

fJLuJl 4 jL2ji i4juLu.ll 3^0“^ Jl^uJII 

A " 

(^lx IjlSLaj ijI^-SlLxai^LI ( j j'i * a Jl>-£) l 4j|^jb j-lu Vj i£jl 3 JI 

i*L>.jJIJ :QrGjl uauJLl (jryJL>JI .^juVl JjjJI 3jxL3 

.» ** ** ” «* 

i lnj 111 i l l ^ 4 _j i ^. 7 i23 i 4 xjj j h^ul J 4 j^ £>x ^LuuVI Jujcjj 

* 4hdj^lo Aiuluj La <■ < 1 n-TT 1 ^J| 



3 tj * a Sjj -y V ■ J -v-j 11 i **.j i -*-tl | juk (jl 

jjr Jjj-c IJLgi (jj-oM—(«JLjJI 4_ BjljULIj ► I juiJtj ^ g U 11 


JjLs-f Lajjj U~ta\ m! L*5 3j~s JLga. (_jlc. J_■•»•*■ ■■•_< jLSLj j{ t jrtub 
jl !~< inVI 4 j <i 4>t ^J{ jjjIj ^t^ iSjJl 1 _jj jl IjUoJ £uSst (jl 4_i 

j>lxlaJI 4^L2ib 4' .^~.l I 4 uj^JL!Ij SjUauJI i~iljU.ll ^ (JjLij (_yjJ 


|4 3 A .,. 1 'aj ./»J iL 144 3 _ulj AjSjjusj nJjlj^a jjfljoj 

✓ 

. <* * 14 * ^ 

10J1 I -V IJ d a\\j U i-.Iv ■ ,.j 4*. i~. u ~i || 1^1 i || 

* * * 

/—1a IojJo l-ol »l-> I g » 3~J .4 aI , Ul Cjl.’ iSLoj ojIjlaJ OuLusjj 



1 4_5_lL>JI dJu .'ll i/a (jl .„',yi Si ■}■>• J-3C-CU jub '3.1 « U tlj 4uuaL>. 

SjLj) (jjn j-JLoj V I jub (jSJj i4_tuL*Aj dlsLijlj 4JLSLu>t t-albjSS 

4,i l dj l u„ VI 4_U^. t II I -*.'Ij i Q _11 1 Jub cL. SjLu/VI 0 jub 

0 

JUC-j ILc,ULJ LgjJj jj'"'-" i_uLsJ1 1 jub JjIjj fjlc. oJcl3L>- 

. f »/ . 

jjj jMj LiljjJlj (Jj/^ii! 4 ^uoL>.j 4u^a jLuiVI t_)jj« uJI 4 _l2j 

i 

.JojjJ 4uulj J (_yJJ 4 j»-L=cj pg~l«t 'cL- 4aga -iljjo 


( J.j I juJoJI _at (^gt-ill (j-S (jl (j4L jLauL jLuaSJI I Jub IjLllj 

Slujk- p.j.l‘i'tj jjj).-ur>3 2L. LgS-uu&l LgJ (4.j-a-j—Jj_jq >u-ilj SjLo 

1 g~ll j ~>- i . j llu-ul j j U~ j 1 g uiLuo i—Ij I ml l<* 4_] j/jJlj .i i j » ~. I I 


->-l (_J_>ol_ Sis (jA (3 j (jjLus J j I «~i _j-ib (J-J 



41 ^ uiA) lIjV^£L_ tl 4 tC L_1A£LII ^u 4J L/>>j 

Jjufcjj 4 juJoV| CjLbj-oj 4r 2l>>d1 L^jlj^Laj L&J-»-j L$-Jj 

:^1 JJUU l JLJulj £_uiji JjljJ yjj i S j r . J I JLMJ (Jj l(3l_jJoSf t 

Oj-j&jfi ^jJI »lJLiJI jJuuajO L&jl i ~if Li 4 a I j? 4j>-^LoJI *«* 

11 j tj .^4 Jft i '^^ t Lrfj) i L&jjI s^°_3 ^[3 

^\f i* Li Vi LJ cuLl jlaJj .fkJiaVl (-s^Lo-Lj 

j USxui b iLuaJI 3ljl 43 Jl11 <4- 4jLc. Ajair. jjL^a 

cUI J-aLO.H 4r- tC^J-SVl kJjLssj (j-o 4- i J a . 3„> . Lw .^IsjVl 

. A 1«U ^Lusji^ lijjull JjLicVl j^pa Aa.1 _yxhj)\j aIoLjj) AjSjJuaj 

■ * 0 ~\\ .^4. £fG.j ■ d • ■ ij ^ i uii» t AtlLluj 4 «.a1_Lo Ajij-a-a^ 

.Ctlcljj Cy 9 (JTjjSLII jl^iVl 

jl -*■ ."iVl i ■ “ 4_c.ljj 4> nil j-iLuaJU 0* \ fl» isy rt I 

^Ll^JI jil ^ j Aj ■ i j **• J ^ '~J Lfr^jlajj L^Xoillj_C. CjLjSjlj 3 j d *i U 

tol^iJuil ■ f ii" <li,LJI oUVI ^>Lu>[3 

j y i ly. 1 1 t <1 i" (4 jj^jJJ (^Isi^Vl j* L. . .. 11 qj ( JLl..ft.. l il lJ Lj 

« 7 ^ * 

<jj<in1l j £l$j? ,>«oLclj^JL Ua ^IjiuL 

I « j i » jjejJLl _} ‘ II (jXJ *jjl_tjJI jljLcj^j jl ts\ -> JI 4 3 i/» (jJij 
. j a " | ~ 1 1 j ' » ' 11^ d L*. < Ii dl l ml itlA 3* * * > J . tf J Ll lj^J 

it jjjo ( _ y oJI (Jj 3 i II 4 j 3 i |QJ 4jjJlj j^)VL£ i La. dL3-a 

fjjlc. ‘ -~X i i e JLA (^Uj . LujJJIj (jl 11 ->.11 j (J<-| n tnIIj L^ 


n 



i j r a 43>Lx>u Laj IjJl 4jjgjua ^LJall £j^3 ^^jJI <Jj n.t.l 1 i_flli is>\ 

0 st 

J. g’tll J-Jr Mill (jx. <Jll.l7r.~jJ . 4-ul jJLJI L^jloIjSJ 51.-, A /i j i4jLix 

j a Vi V " jLy-jj/Vl ,JX.J <4 mjLjJ 4-xJoj ^“11 4 g^LflJLt 
<j ftj tl ^1 ^LtuiV l^xuo* ^Lujj I ^ < jj [xllu 

.ciilj j-jC.J ii_ajflmtlj 


<4^»->LxJI cLa-Lc. (j-a 2 a. i 5~i 11 £jl_UI oJJb J1>1 (jja J ,j *wj 
U > UI) ( ^ ,jj (jix jjJ :^Luxaj 

^ -a- a . i^jJI 1ft ; * Jl 2 l>>^IaJI 4-JJ L<.uijj (_5 jJt ( L /L 

4J) JJ ^ J Atlj ^jjl »*■ tl 3jj_>. _23 (J^oj -t» ».i.U <_JjL>0 

CjpLx Jl3j .(Jlx (jjj t fljl** : ; t-»j La lLIjIjuj i4jj anS.ll (Jj.a-.i.aJi 
(jt i fl mi Vj ijnjjuajJlj (jLtjJI i?_ 4-1 Lc. .‘.tl 2 L».^LaI| Jjjxi 

£lSj (JS i2_ La-l 3 a >LJj (j-SLi jaJ (j ■■ j 2 j tl j_laSJ| <_i L r c S L!I I jut 

i* m 

t3jjju>vll 4.jla^JI 4.y,niJ JJL£ 4 jlf. JjG L*^ i^ja^Lx-uVI ^JLaJl 
4-Liv.i.uI^j Cj^JiUjIj CjjLM Jld <GLj^ "tTr a j 4_jjL>o CajL£ L*u]j 
olloo-^La <j^a 1 flxfl Ut 43 Luo J <4-La OjLbf 4 JLj_c.l 

L^Sj Lr^ 4-^M^JI 4_jUi£ ^ 2.i^ . jJco3 JS 

(t) 

3jL* J-&J Y/-A"l ^-L-JuJyVl Jj-J J >-4 J fe-a 

./jb 1 JLau£JI (Jjjj (jj JL 4 >I ^jl «4 j in>.J jjjl (1 ) 

u mi^ <1 n^<iiii jl^jJli t*ij_>.i v«jL^ b — 3i<int*iii ah 

. \ WX JAaj oLwIjjll 

^loj iP.s. 2005/ADD. 10.461 |i2j ^Uiaj^JI upeIII Ja^lftX4 i_iUS (t) 

4 4^pj |»1A.Y 4 -Jam jujJloj ^ Don J.A. Banqueri 3->Luu ul-'i^.ll 

.) Alo ^lu (juojlj 'JL. ^jJaj Clement Mullet ^uiu^aII 



4 l!u j l —$ ^oiJjLjVl (jy^£- 2^£^j4 4 J C.,£jm£A 

f * (Y) 5 ^ £ 

4 mi tl 4 j^ iar" H ^JLc. Cjj-SLjjl ^ " H Lt.au ^jul 4u>-^>L_3 
U^ 1 U^J 1 Lg-uLl lj_Ia_i 1_o 4 k ->.^Laj t^j^JDI ■ ?i t~ 4- a 4-C.ljjJ 

i ^ T - i» (l)^ *C - 0 

l-ale. 4_>.^LflJlj l^jLc.)) 4 _*_Ll*^JI t— j! -* ts> \ 4Hju Lq£ I \ A JLuau 

IjuuI 1-^.ia J^juj ■«l^gfl LcjL) i4c.ljjJL> lj_u_>. - M 

l^jJI i Cy LuuS<yi ^Lat^. (jj JL 4 - » -V ^ ^ 4 vM A tl «^* at I (_>UtS 

'* • ■* 

■ 4 n iH* jl <1 r.I < <1 »j~ .■■! L7 lc. 4_5jLs SjjJa <^1 ^Lf ^ j ,°:.j 

4_3jula (jr lx. *Lu ^ jJI JLu>JI jrlljVI l j-o-uaj Lqj 

, y . # »/ # 

4 jlr, i_3jl_»j La-a i(j^JjjVI t_p°-}' 4u^»L>. <4."< j <~i La tJr Lc.j 

tiUjLJI 


LaIj~i t- a (jl^ ajjjJLI 4_i3-^t—AJ! AaLjjII ojla (jl < *1 ■"■ Vj 

(jj-jJLIq [jroj t^pojVl 2_ (jrt-LaL»JI (jr}-a 4->lj^)-Ilj ^1 a ,<»IL-J J 

2_ Ojj! I jl^J jLSj ‘CiLflT (jrA La j4 ^l~ A~, ...VI 

I Juft l-4-jL^- (^J] Jl>u L<l,t->. U-4 «4- *IjlL!I jl ^jo 

4- t 4_yC.ljjJ! jljllu 4lsL>Jl ilrfclt CjIILlcuo 


^ \fjb 0 ^ J ^jj (ju JLA^uA 4 JJI Jju£ Jjt tJLuO-J ^>_)l (V) 

JL0.A.A J( jLoj^_C. Jwo-Au^j ) (J-/Lys 4 _jjLo tfjJlu — 4 ->-^LclJI <uLI£ 

• \ ^00 i 4< 2 >-*-u->JI 

iuaJ (JSJ r»l j a tl 1 4 ^ i t n ilntl 3ilqf.» < <4-1 j ^ 5jl^.u» (l) 

tulu£3L«aJL«) Asin Palasios <Lu>j^ J^xll 

3b^Vlj ^jj£VI :iL ^jUa»JI ^jJI 41a oUloiAA ^uiij ^ T Jl mi jjV 

. VV-T^ W^ill ule 

jUalLv JoAM “ ^Ij l itfVl ^Lar->. J U -X4 JLA>V (0) 

4jJ^jJI 4jlUI jJl ^jj-jull JLlC. 

.^UY-u.r 


)T 



«l juUt Jjdujf 4b i^jJL 4jb fcjlj I .jjLJoVt jlofi .1 

.3jjUI Jj-i-oi jt 

m 

tta-Jl ii»asJI Jliuj 

t3>^ Sjjlljl jl^jVlj JjljjJL ^jti (jilt 4 n UU 1 3jL*ii]l ❖ 

cL Sj l •».*. 1 1 a U 4jL>OJ -2 aij I. n 4_|j_jj till! m a <2— l l Jm T 

I j . V i~ i~j L) - 1;11 j ... .~.~ ^~.-w- ij U1 je, Ctljj « «■> L^Lutii 
Lu el j «II 4i>M X. (^UJt ,31 jit £- Oj n' l I 4 il (jt Ju L ob .(jlj—Vt 
, 44 jJot ,jjs juu Lub jLSj^» j j <>>.> • I 4 I j-jo-ot < Jjljill 4 j1Uj 
■ < 11 * ciLu] (jULxa (jj ■ j~--N t L&tj-idjJil (jl>“^l <~'3i l , m . i j 

c_JLU-dj 3j •" " CjU-L*. jjbjil 4.ij.r.lutt L$l£ <■ * i. m t l J-jIjill 
jcJL»il glSj i.lr V L^ixtoJuj L^jjiSi (jit- «4>>5LflJI <—<i£j .jjljiVt 
iSjj^Sj iLjjSj i(jyS (j-« :3^tm JjtjjJt ^1 
: LxuiT (jtjJj ^1 C« i«j3 V 4 _>j)L|t ( j2 1 i j i Lftj-xcj 

. Lsw-ljj Laj JU^Jb 

SjLyjJI «jub hjLxjJI £- 4ijUill citjLwVI jJaljijj 

ij|j±u tl jula (jJJ j.<^l t j-«j LijLj 1 j- i .'i > • L 4 J o- vAil l (jilt 

. , s. jS 

«LuA (jJJ 4j» 1 <i«llj 4.ijl.ajll (j flx ill 4 13 n j iqJaj <jLo£j 
tljjbtaJI i4-2iJj U Jlxj ( jTo j * * 1 1 4 1 

Jj-tl i a Jlm u->jl Llxujj (J^ajb 3-ij»> a (jJJ >J «*> 1 4j2j-aiJI 

. LoJbctjj 1 cti°i j Mi~ijj .4jj JLtSLu .Vlj 3jjbLdll (jJJ 



u 





0 ) 


* <• »<* * m 

^1 4JU.jJ( (_^xj IJUb ,jx. j ■«_' Lax JaJj 


^-Lsc_>JI ,jjs Jjljjlj jjLuaJl— j 4-ax..ljJtl 4Jb J_ a u i La j 

4jjUJU ^LsmJlj 3 mi^Jl ■ _)L»vij j lyj llj 

ii—ilJL lC. »l^ ar ,mi I o i a m Vlj tjy± ) i nl lj 

«j-A 2_ Liajj » igx»JI (j-a («-AjJu-o a i l L^-Jjj 

Vj iLiJ (^SlLaj Lai SjjLuaJlj S-ljljJI Jij1_^aJI a l ii-i- k) —tail 

(jjioJI jjJJ idi-aljJI i JuLgJI gJL uM ALa > ill 4-ul JU jlI I (JiiljJijl Laxm 

Jl a -vi ciUj ,jja Ljj aI jui Lat<—il, Vjf (_jJJ (j a jU (j-a 

(j_aj . S.Aja <_iljjJI 4jt <L3j_iSJ LlJj (Jji. . 1 ii m t j Al a. I I 

S + 9+ Z < 9 «* ^7 ^ 

ti il 4jC.jl_i-i J ciLn pl^uoil ^JL^j iUiJl&Ljuj Lj ^n^f. 

V 4d»j^lajS j-LjJI ij it I rt t l JL* > .f 

tii!j j-j^p jl i L$J aIqUJI (JjVI LaJ *-iJ juj t L$J 

qj* ijjjuxa l^j.>.Lug Lgifl-O (jt (_yJJ L^txxj-aJ ( _, ii nj ijl jx.il (_y> 

duLSj .8 (jjiLiJI jljJol j-a L^jic 5jUI ( _ y ic. cjLsV i 
, ( v ) , t _ / , , 

(jja £r'-LualjJI jLfcill ^ax-y-an t _ j .ij.y.~,.n 4 -JLkjJI 1 $ n Lax 


(j-a ' J J a JL9.JJJ <f_)l£VL (jJ j-XjJ ll i4 uu ~» . l lj i JbLflJ tj i ( j-aoJI 
. gaUiuJI (jjd.1 (jx Ja*jj jISj V La JU^Jt yLaj 


i« jkjlSJI 5jL>o i^ani La X [j j i aLi l (j-a j - l ~& i _ i ~i^ J-jj 

£tojtuuaJlj i4 4 ISJJ (4—4j_jJLLJI SJVjJI ^3 2- t^usLalj 

.(ill . j) Oj^u .jjlui jb - it yjLSJI JU>-I & JLuu ^u» ojl (1) 

- UJ .ixtsu jljJI - vr ul^yi^Ua^JI Jtai-a (V) 

.^Y6 

^JLkJU ^ --j^l t n iL3 ^L>uj ojL»uJI ■ <- i j»l ( A ) 

. nor jjU r/i jd^i - ij^ai ixojtJi 



Sjl_5C-Jl 0J-#J Ij-IL-Jjjl (jjjJI » A A K 1 4-4^J_4 4_*_l_ua L^Sl 

* 

• CZxJul I IjLA a i A 1 1 , fi> I 1^11 

c^stjJI JiILqjj 

y fi 

O- 3 ^-*-^ < — 1 -J u jJ I m tj~a l^ ~f ,l_ l .j.- a j Sjul LI tliljjt *•* 

(jLiJo^U 4 _uo^Lu/j|/I ^jLg j I Li J n ->o 4 _lIL*J! < ^ a. I ~ 11j 
‘J-jO^Lc. l irya;* .. ) I^l 5 >j <jjJl 1 IIj qj sc. llj I j.iy> t I n i t lj 

' , t ' * w y i yr 

c-3jL>.jj ^jLjkj (1 h® Lxu L^JJa 4- 

fri . "•i* * 

cilia.) wX_*_j i <La_iyuJi—I_A i— t3^- 5t - >Q *"■* 

L^aJjjJ-»-a OjL£ I jjj .(^gjliJo^>Jl Lticj^lj (jA 

** r * 

iL^a>Li] ^JJ Laa L^AjLt^jJ ^a I gjlr Lojj 

L~ i « ' i (j-ill _j-& i_3^_>Jl (jLfl OJLaJI (Jj-Lb L g i -a ^jjaLjJI 

S^Loj <j-C. J -X 1 *1 Ll l jLl« j^jbJl J-ajS La JlLq JlJlj jJt 

▼ ^ 

4-a^o^l ii iVI 4 i V . ^ LlJI jj) * 11 4_ ^ j ~ • jj tcliU^I^JLl 

L&l i t qj (Ll40^JIj Ja^jJ La <U^L>j <4_JLJt < 1 i «A t l Cjl^aitil 

0 . , * 14 

Q-* O* £ *-f^ (j j>*L i n M g-l L-iyaJ I n-v . JloB . , _y/i 1« I tj 1 _ 7 -xJ j> ,.-- y .rJI 

4V £ £ |V 
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Y0 



H CjUlSLaVI (J5 4jji , 1 m i ■>*! i—< j~ >- 

0$£'±-i UJ^la jl »•■ (jjj—Ii >_flpj i^iIL j 3jLii»Jlj <_>j it l lj 
Laj t i a 4 juiiy> 4 Li>i 

:4-iif. 

* ■* »-» ' * tl s ** 

.yJl_4 ^li' 1 i>-* c ^ stJ <*■*'>* J-> ol$^ D 

4_jj>J! Lgolc. jjLaCj .(JSVl £>£. 4aJj jiaillj <jLuiiVl J *"< «»J 

• * I J^uJ I 

: 4j^Lq a jjjISLuj » <Luau 3 udlsea^ 

/ # f y P * yy 5 

-Jl J£<U ^jJI cJljj-»JI “ 

V4 » y 4 • f _ <* 

j>ULj Jojl a- -a ; - 

Jj-lLij 4jtS ^»Xuj iljjj aj. l a. ~4 t aj fc^Jl (jlc- SjjijJI jJ&ulu 

.^a^l 


Vj n_aij }La 11 c_JL_ 5 JI J^t-J i jln a fr- *? ) ~ 

«^!i|]aJU 

(j^i ^ ' ~-l 4n«ln jJl i.mJ..' ~>JI (j iaj j Vl j i’ ll a U j_jj»JI — 

.(jJuJI 4. 4^UJI 

• jLp~- 

£)l JaS ^yij iy-i_l tjLojJI Cjl>. *Loj J j . a « . a <jii*-a (jL>u jLi — 

•J^ii 



: L$j ■ j^L ( ) i-^ L-r - i - a 

, ....I I a ,U jcJjs <A»JI pLa pLo 

H^i\-aj£ oy^ ‘j^UI 

: L$j Ojtjall jjLuiac. 


uLu ikJI jjJLloj *(>9lJll ±3^3 .AjjiLuiS 

i_Jj o-j^L^JL ^Ls-jj i (jr »LJ i i.ll cjjjJIj (jLa_^J! >■ ; <■>• pL“j ^LinJI 

* iA 

ij-uij ur*£3 if* ‘4-c.j-iill iaJUil c«]La_u<Vl 

.AjjLLA 4. L,o,„.„M a ^Ls-J ,4j^M3j-ua e!->->■ iAj jS.u^ JojJoj 

jja , jl>-I j L^ia J-C .3 L 4 J 3 J 0 i3 t 4_uL*£ w >J 


/ • / T 


:jll j Ci'kj 


JLfl >.. ..lLx (jjlj jjtj j JlfljJI 4_>l , 4 -l^.I V i n-* ijt 

.Ajj-aUs d_oVj AjJa jjj 

. jj" ■ ■■ All U 5 jjuizcji 4-JJ 


rv 



JSj 2 a Sjl-y.a LgjLS SjljLa 

OjjJI <3- IjLsJI !j_u3Lj OfrLfl.ll cdJLa> <;,'J'l_3 4_j|jl_) 

9 + 0 + 

«r i l j’il l « rtjtrt > <4j>.jJt (Jig" <a ^I «t-> 11 

J»- 0 

4jLS ^jLlaJ-ui £JLU C rtjil-*. iJjLt i'll 11 ^.fagjv 

-< ^Uht 4 _Lo ic.Lt>JI JjLlLlS 3 Atl Jjt^a 

<. d -.<iji.ll 3j-Jjij n^ - j j u aL .a.o JjlLusj Ljl_Lit 

U£ ^ ‘L-jSj-La LoLtaJLi. jjjJI ciLxa>j ij^aLSLIIj 

.jOjjJIS -U3jJ <<j$jLuaJI tytjJ 

- - ( rT ) - \i " ( T ') " 

5jJL> JjjjjJj fUJL£. <4 I A C -jjji U ^JLajj 

<Lujoj{ <3jj-*JI £loLo <( jiarrt i^JLuxuca <JjVl jljUl {y> SjLsJj 

t_p i V fl ^ 3jU M-J-lJU ^JjLuj <j « jj . lj l J . ‘4io 

.J-USLO J*l& t_53' 

*(3■t-fll i /> jT tfjuh :4 JLu<jJI i _oL£” 

3a».I^JI <_allt«o>U ^LLVl jIjuu <jf U_<3j 

tr^*“ _)l j~< . > -M—1 j»JLdJ Lul ng jlaJ lj ^j-aJJlj JjIj_JIj 

* » 

tilll t 4dk|^4J ^ t <-i ..l «> 1 4 a d**^| ■%. 

< -dl- 5 *4- 4j.Xc.Vl (j<c. oi^£ < _ 7 lll 


oVl (JJ.U03I (T\) 

• j«Ix()Ij 4<iaflH (TV) 


TA 




U <a ■ at.«II aIjlIqJI ?~'*3 I> ^UJ 

« 

r 14»til J^uji JjjjS ^j£. <_)4SuKaJill J^Uj iK <lLJj 4JLJ uoJl» 
JUjC JuA\ r \j ^ ATI «U i^ji.11 ciUj ^^Jlj i L^jLj^SLoj <Lqa1oV1 

» (XT) * 

(jjQ 4 fl £_ U£ tjLuuJI f i ■ ^ 1 

# T ^ A 

^JjVj <4- «oLo>J! S-^J u i V _|J1J jj jMj (JuiJlaJI 

(rt) _ 

4 _ T ic •ar’ij CjLLuIIj JLj^JI A trA {jr*-& l C%Aj —3-M 

(^■*-4 *juIl jII Cj~**3 *£^-**^^ ttf illj ^LLJI ojljL 11 

ig iiliujJlj 

• (jljuaJI 

S m • 

1-1,12 jaj . S^LsejH j j f j a^Lstun d»M 1V aj ijj-al_ ti oy?3 'U " * 

(jjJilj ((J 2I^-«JI 1 . 1 !/->5 . 1 1j i jjJLII (• 14 j h . . _ij 3 H j ( 3~ » mai l 

i 5M Uaj »;]*!,»aj ,<Ljj_&L2 iSS^*- p-* ‘(j ->'<.'l l i ( _ t SLjlL»jJI 

t4 jo^iwj i4jl)Lw£ i .C . ■ i^JLua ^ 1 CjWjhj [4 xuiaj) liluiilj 

'J j '* II JoLmuoIj i4_lj^oUoj 
** 7 . » ^ 

Cj1*v j Ui5>j . ft Aj b> tl djL»-ua2j I.~i lj (_JSj i (Jr j5>L5JI dll a j rt I j 

* 

ijok ^ia2j Oj^c.jJ .(jLJl.uvwj n*l 1 ii aj i-Sjj tLa j . 

jj-ijJI tiLi-K.1 IJL& a2j .oLaljJaj ‘t®-“ 

ol J a Mil sL» ml iJLa- 4_i t fjy. Lc. 1 1 g i *y 1 j f _j i i-i i i-i i i I I 

4 jljJu — {JT im A^TiSLo ^Aj 3 jlc) »(3X^ ^ t jlr» ~ T. C: Y 4 -L_l!^ 2ijj «_dil (YY) 

.nvcUi^Ji ,rt «yt aiuUi 4 -j^jJI Ajj-^t^^jSLLauflJl (rt) 

. \ ‘VAi oSii^A — (jJ-J *u5^>-wfc5fc» \ TV 



4 It- in a oULj L 4 J '<— 1 > miU g JjSUl -ojlx d j 

. Lao I Ax Ij l^icjila £>x 


Cilfc jA!> JLIj r- U».~.l l i (jJjtjJ 4 JI 4 J '.(^jlil! ^gjILmJLIa — 

ajLtjL—-LSI 1 frLt.mVlj ^gl t t-.Vl JuLfl tijj_ jlAJ! 

j-iA LuK> La 4- 1 LuiILuaXI 

. # ^ I 

(_J^I 4" (jL£ ^«jJl ^O-^L-cufi^ t jaiJ ll 4JJI fc LtT. IjLA frIjJUtf 

* 1,1 # 

j-o-tlll <4- Jij-ij (_$jJI (jjaggJI (jjlj (AJjjlII i_a,ujJ LS-LjJL a^al 

aj_gjog i4.ol ^ "1 1 ^yjj J^LcifuJ Lo 4_&^_<!uJt ^xLLU L>Lj ^jx 

<4- 4-ca l. «.*< I I j j .^ I Ij JoLojVl «A-4> jj^Lj j_oj *.4^ljjJ (jx j. ^ ^ I t 
( b7 ^i£Lj iL aj,. j r,j < /iM Ukrtllj g-iij jin > VjJuLa ipjliT 

4-flji iL oJjLj a <L»JL » i_kxsg {jAjjaua ojgacjl j_yJJ SjLiiVL 

killj-*5<lj »4 ~(«*l 4AOj 5~<1 l 4jl_JJ < „ ... ' ll „•> . Lflx'q V 


4 <iirt*i L- fr iS < » nl J3j . 




t 4 IaI 


(TO) 


I 4xult 


a oljdJI j_oa*-/o » 1 n ioj (jx (j^gjl mg (jjjJI « CiLtlit C.«.» 1L0 » 


Jl-X « .ml l (j—* 

' * 

I (j£- j 1 ujfllfl 

▼ 

L-flSlJu L_o-aIju>»] ijAc. (-itVila 
LoJ b Laljj-a. <-JjA_j 


~ AjJLj 


• :Jjxj i^oxUalt {_y> 

a jj.HI ' ^(JSUl) jljj-o L j,a- 

*<<* x 

l ^ kU [ 1 iC j3 {Q-J 

- ** "* * ** ' 

l—A-us LAxo IjjLud La li| 


j-j_a (o-okJj £j>-3 o-° 


t>ua> JoIm iTIIA tl jl ^.j»U I ;(jm>i]l ^jt i^mLaJI ( _ r Lc ^jl [ToJ 

• H \A\ Sj aI all — cjlj^JJ 4»at*JI 4^1 5* i^ U — j l ./%‘i 

. J^Vl :Ol5fa31 4 . (ri) 


r* 



-v- ^yA i^Lxuil 

j f ^ Jf ▼ tf » *• 

<jj_i^JaJlj jJ-Jtill I 4IS M /J 


J» ■» »* 

0-4JI (jrA? ‘ 


jjJ (j_ja Ij tlml \ g jl c. J*>lj 

jt / t 

o-^' L^L^tl 
,j_ljjl J_ifl 1 gij.i U >■ 


J-bj 4-JJ ((0_AjJ3) 

Vj—l«-a ljj_3 o— 



^Q_>-Vl JyoLJI (j rnjjl l ^1 » t4f Ij 

Vj ~ llL J In .mV I L_1j—ij 

* »• ^ 
l_lajc ! I fl —jJi (^—xl-LitJI 


I J <J j . -^ll (j-lLU 1- jLj L«l_4_J (j-t-"“'■3 

1 /1 jtl 1 Lajfl ^u*j Ujl^ L*o£j llLu^Ij) 


^£.L5JI (c 5>?45' U>^') 5>i.bil J>^l 4- 

it<JjL>JI J*J fJ i^jJI ^ (1>J uri*^ (XH^' 

“ u> 

(>o (>4» Ujjl^Luu 0^3 ‘l£>AJI t-aU-al {y> Ac. 

<bU^>-J 4-4 j A J& cjAuuL 

5 S.U l j_c. liiJju _)I^>JI >f*i5 *<-A»L*jJlj ^jLxJI <U 

Vj <£jUJI *1 ju«JI olcrA OiL > |>P-*' slj-iiJI 

^ TA ^-5q l ',<1 1 'i_ JjJaj .j»L*JaJI Cj L.ut-1 cL J-mjilL t-kxiMJ 

jjJI p M ' j <.., 1 j jlf. jl_>-j ^L^JI <JsLi£i aUI (j*^“ 

(_£^a£. (jrf i-MH'xlj £ni JJU ' 6 * 1 J -A-M CjL-3jV l-jjj 

.( J^fl ) nv (Oj 4 ^-^JI .YA .wUi>JU2.t>JI (vv) 

. Y.. 1 ClJ^u — ^yjUVl Jl$* 1I •£>*" I 

zJLSa h-Juls iJatm (^1 jLc. fu jAJl ^J) uij^ajU LL^ifl uri^i <J^ 
I .1 vaS ~j lJ l_* I jj yjj-ll <-i>i tS-^ W tr" 13 ^ 

I jlj'il 0^3,1_j llliL_i» fjjl V <-ijS 

' .M*C11 £jjj*o cr c*—^ 

, a ■■■■•. .-.II ■ ■-<» j \J ) 1YY jljjjl' fljUai olJjJI ( rA ) 

' ' .(WWfSj 




SjlLnil V| (j-Jj (J—AaJl Lal£ Lai yL jajjtl 

~) L* W <Jt>si Sj^aLS Cr d - .< Vi (j) 4a»jj uJj 

: JLs La 3 j-ac. <§_ I Jji j\ 

£ 

u If L$_c.Lj jl_Lc 
(jLaj^JI ( j_ J a L$_*jU 
^yjljJUJL Ci^a. j] Ljj-jfi. £ 

S0 

oLudl . V-If i— 4 j.UH Jjj A . g 


Vl 3_jUSJI olj La 

* 9 + , ,, 

I^La_S ^iida 4 **<IjIc. La 

^ ..xll jj_a >**»• i »"f ^ I«t t ^ 

j U-U Ua JLdJ 1 i m i t” >1 ^ , 


— jAj — (_^3 j<<-iil l <jja :<±JliII ^jlcJLIj — 

: aSUaJI (^JJj JojC. 

{jAC. CjULu ^ uuuj^ttll 4 jL& £_ ^uJlIII £>j| LU 1-314. lSa 

—<-Mj tyjl-Jl U>SJI lj-iL_c. {j-a-a g_xJaJI 2_ i »ll 

^W1 L* sLial f i g i u (j^a jSjj 

La JLt (>c 4 j jx.Vl 43>Lc. p&aJ a I^aVl u ^. ; 

“ 1>° *tL> »~h»U j J^iU! J-ojJI J*Jj iik-uaJJ jJoilL JfiJj 
(iH . -t . a.J >» i ■—3 j) hi I j <1 t l (_g , 1 i< I I . V J n |~ jjx. La — (j^xiJI I JlA 
4-a. xL nJJ g-ii ln .ll 4- L?L_35> i_jl^ ^jJI * l u ,..Lj “’■■.I I , . ,UI I 
'4r f Loj .jabVlj j^.g . i. L JI <^1^ 4_uj - u ...I ■« | | i ,^~ . 1 1 
lj^ <|UJ_UI (^j| L*>_£i (_yiJI cu SJI Lil i<->~i joJj .3J ^-aJLa 3 ■ 

.«_jTY <Luiij jJLuaJtl (T^\ 

jL - t<\r ,n\ ,m .vro ,m ,r...m ,uo ^ ^t. :(VJL ji (l . } 

• ) " <Lwl*J I ■ 1 1 

.'(\0 :\ aUiYIJ^jc ,tTT jjo^l ifujaJI jjjl (t*) 
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XflVl 4-3J i ^jJI uLlS dJJULLd lTi ! 4 t "> 1 ^' a A 

^-i.j Jn 11 i_cjS «S_ 4_it 5 tj a ', aj SjiL^Lo a » (_g' g 11 p ■ a !jjJ 

.0JLU C < . u ^ Jjjjl 


LlJJ (Jjwsj liLo i5 »UrtiU 4_L=tjjLUI SiULl ait jl*jj 

S £j-U3jJU 3^JJ/LuO ^JJll,l (jglqll lljl^j ^ s-s ^xdoa 

** » ^ / 

^4-ldul juJul* U <L. ^ 1 ^ „ cL. 

A.J. 4 JLjljJI iii-^II J> 4 Jteja «LdJjJL jt-cjJaJi 4 -jLIS 

4 —» un j ^Jall i-jULSLj ua^x-j «^ Arberry 

l^ jlc j 4_ul ajlC. jjfj 4 jJiSuQ eL- « 4 U> ^ *-»» a Jj^Vl 

* 

4 a, 1 3<n 4 laf. (_gjl JlajJI I J_4> jJ U aj ._a'\TT 3 *■ ■ ■■ I j -- ...*» jjjlj 
(_y-S CjLijJaJI <j_s 4lll 4 I -> ■? Lj»j 4..1 a c, I jj’a jj_j ^ ^ j j a 

„ . f/ \ * •* 

Jj* \j!S y : JL-la *j* jjx-a <LlJoj Lojj 4-j ^ t KLll ^LjIj iJ-SLU 
4jf ^ IjLlc-ij .*iUUil 

(j »3 j Vl V 4-j^ x ~n 11 a ^LluiI L$j j Pi,II 4j».<j^> S— 3 a '< .>-. a 

— 4- uni 11 <_3Jt 4_Li. ^JSLU Jjua^j (2>-4>i (jL£ U.J 1 L^I 

La 4jjS 3 t£L^iaJl <cL. i Jl4> 4jLu£ — 4JLojlLoi1 o> 1 ^jJLj 

j -wtl : l.^ ^ a JjLij 3 j-A-g- ^ 1 ^ 4 _lJJJ 
OjIjjJIj CjII qeJoJLlj tOLjjJuJIj u. xJlj L^Lailj 

t4-.i^ 1 ^.Vlj u-4—»jlj_>Jlj «Cj I t _ i U t lj i-iM I A-l lj all| <i mVlj 

• iVl.l tf a3 J (tr) 

. IT ,^1 {y, (IT) 


rr 



t3 JJ ^Ltsej Lui 1 JUb i-iiifcj . ( ini tnfll lj 

. j^AJI (jryljS (jm “Ha jj-a 

ijA l ■'Q 1 * >LJ^ A 'jj k 5jJL — aJ^-j ~ 1J-A (Jio J£j 

j^juj i^ojlUVI i_3liusi (>» ^^o^uajJI \. Jjj L* <4 c.y±>y> 

— J^laj Jjilj <&^>- ilitju ys!i .(jliAiJI i—ijaj £>2JI 

^ 0 0 

jujufll Lcjjj IjajJUJ 4 ^ uJ>l j-t^l Ji ^ l ” LcLjJ 

3jj1 2U£^Jl 11 SLalojuJl oJ Ub 2- Uft> fc-J^All 

jvL»l jklaiaJi (jA ^ ^Jj 4-ar -4 (_>*b >ii ' VW li*u < _ ? ^a 

» »1^yj 5 i*»l M l 4 ju1iJI Cj> 4^> ^ ^Ai <Lm> A«j . jjJjljVI 4t* 

( y*')) {yii ^ j»LxIaJt ljLuJo *L £Ij 3JI 4JI-uxfl 

i 

i jJuuaj .(j -l . u Vlj c-Jj-iiJ 2_ J if t C . jj-o 

£>jV LjyUU* ^ Ik-LiiflJlj Lj Uj-b H 2_ UM»JI (J,ij 4i.H7 $JI 

oLll>J.I ~i «i>j^ j » *> (jjJ—L*-“ 4r ‘fyj-*JI 

f-uay-n J j tl vjIjSJI IJLA (jl£j .j»>Lc.Vl 4-<^>-j—j_J t ^lln ■«*»! ! 
j .*.'■ iV« 'oD ■"•'I <.,«iuVi«■* Jtia Jam 

CiLutjjJl 4laua <2- ~ < < » ■ a Li* J iJmjIJj p j mV * 4ic. 

yjJ! JLutVl jajbt (_yJi 4_i^ ^ l ^ ^ 

JL»JX«J <U«iLi.Vl oUljjJI J*** 1 oj3«ju> it. Ijui^y yjjjt JiilW*' *>“4 ( tl ) 

.\Mr-mi - •***-'» 

I^J XU K l jjii'»*il (TJo) Cjjjjj it. «y» M '*’ (*°) 

. ^Lc. pi <-i!>£L} ‘CX 1>*“ 

—*•■ \\A1 3jLu< liiw - <,« !■»• SjuiL - yj uu-* Jl . ><■» ( l ^) 

• uJft»JI ijjJJ U J *3M 

(47) M. Rodinson, Recherches sur les Documents Arobes Relatifs a la Cuisine, 
Revue des Etudes Islamiques 1949 (Parisl950). 
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j ■/<<■ j * a 4jL— 2JJ_a J J ,t ' 1 ^ <Lul_3 <£L-*JaJI oJjLlj 

■‘yl jLxoj (jjV ^ .L a fi a i ml ft <4- .Jo>.L»JI 

(1A\ 

jjej J_axwll IjlA 4 j i A? u l i S 

* 

I iU jjj ^fj .j m ■".U tj d f.j *' 11 i*il <t i^j 11 * LjLj 1VT 

eliJb J-ajSaj . J-»A 2-iLc.j i>.Lstjj .ilaJj 4_uljU 

a\ jp-jr-a Lt*. j-pju nJJJJU a (j-a-Li lijJLil qjJ 


O') 


UjtjjiJI jaS t_*L2S <4 JLuL»o |J jpLuutJ 


* < S~ jjLj 2 U2C t^LilaJI (jjjJi <4- 3 ^-JuLj_LI 2 j j a >»ll 0jub (jj 

dULuuaj *^*j H IjlA 4juaia 4jaj a !i iZjWjlII jaju Lli 

(jt gcjuajl t _ya$jj3ul\ (Jjjjj <j-aj .4 j3 jjjLjJIj _pLl)l 

(jJ J L« i -a m c_iLi5 jJ6j O-Sj—C- ^SJI i.»~« < > I I »J-A 4 ». i lt-» 

LajJj i^LxjloI ) l af. o^-i ‘-AITT 4 J j n.i £jJ-U ig.al. * » « H 

i_JLcf 4JLa ^ 2~ . ..I « JLjIjaJI (_ y> <1 i_3 j-x-a^ q si t V I , i 

j_ju joJj ^ < Lbjjfc-a Ll 3^->- l jr-uU 4"<a, > 5a ^ <».tj i4 ~i l A i <^ j 

* 

I fl « alj a ^ U «~ .3 ^*ta 3-fcj- a-> vll 4-uu 4 a. jfl u 2 jl j . ajJuuM 
^LVl 4 if t 3 .«Oi La jUaajl *4- c4jLuot 4 ,U Lui 4 jln<3 Lbj j mf j 


- 3j>/> o'-*—“J 422*- .jo-JaJI uUS iJIjjJI _>Vy C* 1 0 A ) 

. \ AAV i,,> 1 a — The Finnish Oriental Society AH »4a3^ olwljJ 3 1ml tii 4* 

«j-blj 4 <irt> » - (*') 

AAV/_a! MV oljAilt it- 

jt aU^, 3^.j —«t,l ^IjJuJI 3 a,La* £a 0<j-o JiS 3 j*Jl 2* ojliu (0*) 

. OxlSi CiUi^ll i6j»1 i In Ah 
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uljLiJI ^a_f| g«i l Lu^JoJ Oj-iol 4X- j).q - > J. I a jut cJ j LC. JLoJj 
(j-Ltuo JLX t ^ r J] < JLfcl i~ U (jua 1 joJL*JI f-iSj M— 

JL- 4 1_iU SjljLui ojlS cjIjLc. cL. jjU'11 

t-lI t II ^ji p[£ jlSJ .^LUi 3jLj <£_ jcj 

* 

pyj Loj (jujLa jjLi (jua ulijwjj SjuJL 3. JuJL-a3 ^"4 2— LjcuusIj 

j^JLuJI LJjXJ Llml jjuj JLftjl (jljdj *. dltitja (jjflJ 

Sj-Sjj ffjuvj <_£ jJI I jut <4- (J~| 4~uj <el jJlJI isLaj l.r j^ujjLuuVI 
La fWbl (jui (jl£j i jjjJaJI L^lLy ■ ■■ ^^jJI 4 yi«U Vl CjLAxo <L. 
uu..jdu.tli> lu&jt^a j-iAJ iT« t j i<it Lgji ■ *j'<l II a jut 4ujLa! 

<4j c~i«i.,irf> (jj. jf !4_La CjtLq. ^jJI L^lLsjJ jt L&jJuuaJL jjLxJaVl 

f ^ * 0 ^ 

. ^jLUii 4JuJ J^ljullj cllj-5tlcil 4Jc3jL>. » 

4_ijUHI 4 a «tot jj-a J-go < i j j -»Jt ^yJJ 4 I tl ^ iia 

*4_jj— itl—2JIJ t 4 j g t <i -vVlj njLg^j ~ill jloj^Joj ■ ■). 11 

i^qoj—flVI fljuLIIj i4 j < 11 ^jljuuJIj i4jj i^lll 

J-Ulj i4_ul£j_lilj gf j n^gj.' V i^ > i h VIj 1 ^jl^uuj 

ij ^L o J j) V J l lj njljj. j . a 1 L> i.. i If.S/1 (^jI jjitJ (j-o (jl$ (_$ jJI 

* S 7^ 
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THE CUISINE OF THE MUSLIMS 


Ibrahim Chabbouh 

If the intention is to document sources and create a 
methodology, it is probably difficult for a single scholar 
to encompass the entire sphere of cookery and cuisine 
throughout the history of Islamic civilisation. The 
landscape is vast, the actors are countless and their 
tastes endlessly varied; the nature of the land is uneven 
and its bounty uncertain and irregular, with abundance 
and scarcity locked in perpetual rivalry. Whether a man 
succeeds in improving his livelihood or not is 
determined by both natural forces and social customs, 
he might become a productive hard worker or an idle 
laggard. This cycle is continuously repeated with the 
ebb and flow of history and the unending alternations of 
war and peace. Between the two extremes of abundance 
and scarcity man struggles for survival and sustenance, 
turning simple ingredients into elaborate food whenever 
his circumstances allow. 

This relatively brief talk will not even attempt a rough 
outline of the subject of food, cookery and dining in the 
Muslim world; such a task is far from easy, indeed it is 
almost impossible to fulfil through the labours of a 
single individual, as I have already mentioned. What I 
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am attempting is to present a preliminary framework for 
a research project that would deal with all elements 
related, directly and indirectly, to the culture of food: 
the provision of its raw ingredients, the knowledge of its 
characteristics and sources, the ideas governing its 
cooking, the features of enjoyable dishes and their 
ingredients, the collection of texts that contain reports, 
stories and fables surrounding food, ingredients and the 
preparation of dishes, and the presentation of good food 
at the banquets of the rich. 

Such a framework provides an approach that is 
difficult to follow, especially as food is a record of 
human life since the beginnings of time and has always 
varied in form and style. We should not, however, be 
deterred from examining the issue of texts in this 
lecture. Arab-Islamic civilisation has bequeathed many 
a document on the subject, and I will make some 
reference to them. Other Muslim peoples have also 
produced important material in their own languages - 
especially Persian, Turkish and Urdu - that should be 
studied and cross referenced. 

In brief, the culinary arts represent an important field 
of anthropology, revealing and helping us to understand 
the lives of different peoples and explaining the nature 
and evolution of their ways of life. But they are also a 
true and accurate expression of the social and cultural 
integrity that clearly underlies the actual dishes 
produced. A study of cuisine should not therefore be 
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confined to the individual ingredients used in recipes 
and the methods whereby food is prepared. 


* * ★ 


The research should also embrace broader and more 
remote topics such as agriculture, the source of food 
provided by the land. The study should cover centres of 
food production and their resources, the organisation of 
irrigation and a study of weather and climate and their 
varying effects in different countries. 

History has preserved for us scientific sources of high 
quality and accuracy. These have acted as tools to 
exploit the land by passing on experiences accumulated 
over a long period of time: in managing water, knowing 
how to extract it from beneath the surface, how to treat 
it and use it, how to understand its general properties, 
and the special characteristics of great rivers together 
with the systems of cultivation based on them. 

These sources give detailed accounts of how to 
cultivate fruit trees and also recommend the appropriate 
times to plant, prune and pollinate. They deal with the 
effects of winds and changing temperatures and include 
information on how best to deal with pests and other 
problems resulting from such climatic fluctuations, 
describing how to fertilise the soil and plough the 
topsoil to aerate it. These sources also give detailed 
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accounts of the cultivation of the “major crops”, wheat 
and barley, and describe harvesting and the preparation 
of threshing floors, as well as the types of bread made 
from these cereals and their respective benefits. They 
also examine other similar crops, such as rice, com and 
millet, together with dry pulses, such as lentils, 
chickpeas, jilbaa and black-eyed beans. They mention 
the types of pulses grown for food, giving timings and 
methods of cultivating them, as well as details of their 
nutritional value. Another topic covered is 
arboriculture. There is information on fruiting trees, 
whether their fruit is to be eaten fresh or dried, and on 
trees that produce no fruit but whose wood is used for 
manufacture, construction and fuel. 

The best and most detailed example of the works 
produced by this early group of agro-scientists is a book 
whose translation is attributed to Abu Bakr Amad ibn 
'All ibn Washiyyah 1 (fourth century AH/tenth century 
AD) under the title Nabatian Agriculture. Its author 
collected together the experiences of the Nabatians and 
their predecessors, with a wealth of accurate 
observations, precise experiments and sound analyses, 
all of which are clearly explained. Given the limited 
number of extant manuscript copies, there is no chance 
that this large and valuable book was available 
throughout the Muslim world. The experience and 

1. Abu Bakr Aljmad ibn 'All ibn Qays al-Kisdant ibn Waljshiyyah, 
(fourth century AH/tenth century AD), al-Filabah al-Nabafiyyab, ed. 
Tawiiq Fahd, (3 vols, Damascus, IFS for Arab Studies, 1993). 
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knowledge it contained were useful, however, and were 
disseminated through abridged local versions produced 
in different areas. Also surviving is the Book of 
Agriculture by Abu Zakaxiyyah Yaya ibn Muammad 
ibn al-'Awwam al-Ishblll 2 (sixth century AH/twelfth 
century AD), an encyclopaedic work focusing on 
Andalusia and the countries of the Maghrib. A similar 
work is the Book of Agriculture by Ibn Bas$al, 3 which 
was based on the author’s experience of cultivating 
different plants and includes his observations on their 
growth. He was known among agricultural experts as 
“knowledgeable about agriculture, its theory and 
practice; an expert practitioner of agriculture”. 4 

There is also a book entitled al-Muqni‘ fi al-Filaah, by 
Amad ibn Hajjaj al-Ishblll 5 (fifth century AH/ eleventh 
century AD) which reveals the author’s unique ability 


2. Kitab al-Filabab, British Museum Ms no. P.s 2005/ADD.10.461; 
printed under the auspices of Don J. A. Banqueri, (2 vols, Madrid, 1802); 
tr. into French Clement Mullet (Paris, 1865). 

3. Abu ‘Abd Allah Muhammad ibn Ibrahim al-Tulaytill ibn Bassal, 

(fifth century AH/eleventh century AD), Kitab al-Filabab, ed. Jose Marie 
Miyas Biecrosa and Muhammad ‘Uzayman (Taiwan, Mawalay al-Hasan 
Institute, 1955). 

4. See the contempory 'Umdal al-Tabib fiMa'rifat al-Nabati li Kull 
Labib by an anonymous author. It was examined by Asin Palasios, 
Introduction to Ibn Bafsal’s “Kitab al-Filabab ”, p. 13. Extracts from this 
work appear in Muhammad al-'Arabl al-Khattabl, al-Agbdbiyyab wa a1- 
Adwiyyab ‘ind Mu’allifi al-Gbarb al-Islami, pp. 39-77. 

5. Ahmad ibn Muhammad ibn Jlajjaj al-Ishblll, al-Muqni' fi al-Filabab, 
ed. Ja$ir Abu $afiyyah and Salah Jarrar under the supervision of ‘Abd al- 
‘Aziz al-Durl, (The Arabic Academy of Jordan, 1402 AH/1982 AD). 
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to assimilate the work of his predecessors and select 
methods guaranteed to produce a good harvest. It was 
based on his knowledge of the land - especially that of 
Andalusia - and its traditional agricultural produce. 

There is no doubt that this agricultural expertise, 
which was recorded in books, was also spread orally 
among farmers working the land, and people who 
sought advice to deal with the plant pests and diseases 
they encountered. It therefore made a valuable 
contribution to the provision of basic foods in several 
countries. Alongside these agricultural works, we find 
others on cookery that are full of references to 
agricultural produce and its use in the preparation of 
food. This is a subject that should be examined in 
greater detail to learn more about the principles of 
nutrition and gastronomy. 

* * * 

Any research should also cover the organised trade that 
brought rare spices from eastern Asia to the Arab world 
along established land and sea routes. The trade, which 
was carried out in the face of danger and adversity, 
aimed to satisfy the demand for exotic spices. With the 
passage of time, markets came to be supplied with 
abundant quantities of spices. As the public came to 
associate certain foods with those spices that best 
enhance their flavour, the use of these spices became 
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enhance their flavour, the use of these spices became 
established in dishes throughout the Muslim world. 
Markets competed with each other to supply them. 

Not all spice-growing areas were capable of meeting 
demand and satisfying the dictates of taste. Books on 
agriculture, though numerous and covering most 
regions of the Muslim world, only dealt with common 
spices, such as cumin, caraway and coriander. Other 
important kinds of spices could still only be grown in 
India and countries further to the east. 

There are references of varying levels of detail that 
describe the trade that passed, as though along a 
permanent bridge, from India to the ports of al-Ubullah, 
STraf, Oman and Aden, and was continued on Yemeni 
and Omani boats to the port of 'Aydhab on the Red Sea, 
through Egypt's eastern desert to the towns of Qus and 
Isna on the Nile and then by boat down the Nile to Cairo 
and Alexandria. 

One of the most accurate and detailed accounts of this 
trade is to be found among the writings of the traveller 
Ibn Jubayr. 6 He described the town of Qus as being 
crowded with travellers coming and going: Yemeni and 
Indian traders, merchants from Abyssinia, and 
Maghribi, Egyptian and Alexandrian pilgrims who were 
starting their desert journey to 'Aydhab on their way to 

6. Muhammad ibn Ahmad al-Kinani al-AndalusT ibn Jubayr, Rihlah, 
(Beirut, Dar Sader, n.d.), p. 43. 
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Makkah, travellers and pilgrims who would later return 
along the same route. He wrote: 

On this road, we sought in vain to count the numbers 
of caravans coming and going, especially the caravans 
from 'Aydhab carrying Indian merchandise which had 
arrived from Yemen. The produce we saw the most of 
was pepper. We saw so much of it that it seemed as 
cheap as dust. One of the wonders we witnessed in 
this desert was that on the road one met shipments of 
pepper, cloves and similar goods abandoned with no 
guard. They were left on the side of the road either 
because the camels carrying them were exhausted or 
for other similar reasons. They were left where they 
were until their owners removed them, safe from 
harm, in spite of the numerous different types of 
people passing by. 

Qus, as described by the traveller al-Tujaybl, 7 was the 
gathering point for merchants from Yemen, India and 
Abyssinia. The latter were known as al-Akarim 
(Honourable). Qus may also have had more goods from 
India than any other great city. Many researchers have 
written about the so-called “ al-karim trade” 8 and there 
has been much discussion about the philological 
significance o f the name. The truth is that it is a 

7. Mustafad al-Tujaybl, al-Rihlah wa al-Ightirab, (Libya-Tunisia, al-Dar 
al-'Arabiyyah li al-Kitab, 1975), p. 73. 

8. $ubhi LabTb, “al-Tijarah al-Karimiyyah wa Tijarah Mi§r fl al-‘U?ur al- 
Wusta”, al-Majaliah ai-Tarlkhiyyah al-Misriyyah, vol. iv, no. 2, (May 
1952). 
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simplified form of “al-Akarim”, the honorary name 
given to the merchants who Were engaged in this wide- 
ranging trade. 

* * * 

Any proposed research must also include tableware and 
its manufacture from different kinds of wood, copper 
and pottery. Museums around the world are full of 
examples of Islamic plates, dishes, bowls, trays and 
pots, all examples of artistic excellence. The metal 
dishes have a distinctive' ornamentation - foliage, 
human forms and geometric patterns - and are 
considered to be masterpieces of their periods of 
Islamic civilisation. While metal cutlery and tools were 
limited in number and were liable to be adapted for 
other uses - with the result that only a few have 
survived - pottery is the great art form which has, from 
prehistoric times onwards, been regarded as the 
standard of different cultures and societies. Islamic 
pottery was very advanced, both in terms of artistic 
expertise and scientific technique. Muslim craftsmen 
had a sophisticated knowledge of chemistry, having 
perfected the art of mixing various colours and excelled 
in producing coatings, enamels and all types of glazes 
that protected the baked clay against seepage. This 
made possible the manufacture of beautiful works of 
art, expressions of a highly advanced popular culture. 
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Schools of Islamic art have bequeathed an impressive 
legacy of pottery artefacts of varying shapes and 
culinary functions, decorated with calligraphy, flowers, 
and animal and human forms and coloured in a range of 
bright, dark and shimmering tones. I discovered some 
of the secrets of these colours in a rare manuscript 9 I 
published in the journal of the Institute for the History 
of Arab and Islamic Sciences at Johann Wolfgang 
Goethe University in Frankfurt am Main, Germany. 

There was strict official control 10 of the manufacture 
of pottery. The use of lead in glazes was, for example, 
prohibited on health grounds. The wealthy and 
powerful elites were enthusiastic and proud collectors 
of Chinese dishes, prized for their dense, air-free clay, 
their strong glaze and their size. Merchants imported 
them, especially to the Arab world, from far distant 
places of manufacture. Local manufacturers tried to 
imitate the delicacy, colour and engraved decorations of 
these imports, and high demand meant that fakes 
proliferated at certain times." 

9. Muhammad ibn Maymun al-Marrakishl, “Kitab al-Azhar fl 'Amal al- 
Ahbar”, Majallah Tarlkh al-'Ulum al-'Arabiyyah wa al-Islamiyyah, 
introduction by Ibrahim Chabbouh, ( Zeitschrift fur Geschichte der 
Arabischen-Islamischen Wissenschaften Sonderdruck Band 14, 

1422 AH/2001 AD), p. 53; Ibn Sayyar al-Warraq, Kitab al-Tablkh. “The 
cook should use Makkah earthenware pots, the best of which are large, 
with sides that are not too steep. They should be smooth and resistant to 
cracks and breakage.” 

10. See Ibn al-Ikhwah, Ma'alim al-Qurbah ft Ahkam al-Hisbah, al- 
Hisbah 'ala al-Fakhirani wa al-Ghada’irl, pp. 326-327 and al-Hisbah 'ala 
Qudur al-Khazaf wa al-Kizan, p. 325. 

11. In 1982,1 myself discovered the remains of a large factory at a site 
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Pottery is a rich and multifaceted subject and its 
intimate connections with food and eating merits further 
research. 


* * * 

Further research must also include identification of the 
properties of individual plants and spices used in 
medicine and food. It is important to know what 
happens when individual ingredients are combined in 
one dish, to determine their nutritional values, and to 
understand how they interact. The Arabs appreciated 
very well Galen’s saying: “Knowledge of the powers of 
foods is perhaps the most useful medical science of all.” 

The “powers of foods” is a subject of investigation 
that developed early under the influence of Greek 
culture and the translations of botanical books, from 
Dioscorides’ De materia medica onwards. The Muslims 
expanded the information in the book greatly and 
refined its terminology. 12 The seventh treatise, which 
deals with avoiding eating harmful foods and healing 
any resulting damage if they are eaten, is a good 
example of this. This type of information became 
widely disseminated, spread by word of mouth and 

11. (continued) called Kud al-Musayyalah, about 20 km from the city of 
Aden. There I was able to pick up fragments of porcelain that had been 
damaged in the oven and simply discarded on the ground. 

12. For detailed information on this, see the biography of Sulayman ibn 
Hassan ibn Juljul in Ibn Abl U$aybi'ah, 'Uyun a!-Anba’ fi Jabaqat a1- 
A(ibba\ vol. ii, p. 46. 
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confirmed by experience, and in elite culture became 
the subject of research. The best example of such 
knowledge of the properties of foods is a story told 
about Caliph al-Ma’mun, 13 who invited ten scientists to 
dine with him. Whenever a dish was placed on his table, 
he would look at it and say: 

This is good for so and so; or that is beneficial for so 
and so. Anyone suffering from phlegm and damp 
should avoid this; or anyone suffering from hepatitis 
should eat that. Anyone wishing to increase the size of 
his muscles should eat this; anyone needing only to be 
nourished should confine himself to that. 

He would continue to comment on all the dishes served 
until the table was cleared. 

Writings on this topic are legion. One of the oldest 
and most important is Kitab al-Aghdhiyyah (The Book 
of Foods ) by Ishaq ibn Sulayman al-Isra’HI al- 
Qayrawanl, 14 which is considered to be one of the 
earliest bridges between Arab medicine and older 
traditions; Kitab al-Aghdhiyyah by Abu Marwan ‘Abd 
al-Malik ibn Zuhr, 15 which he wrote for the MuwahhidI 
caliph, 'Abd al-Mu’min ibn ‘All, and prefaced with an 

13. Muhammad Farid al-Rafa'T, 'Asr al-Ma ’mun. 

14. Ishaq ibn Sulayman al-IsraTli, Kitab al-Aghdhiyyah, published with 
illustrations, (4 vols, Frankfurt, Institut fiir Geschichte der Arabischen- 
Islamischen Wissenschaften, 1406 AH/1986 AD). 

15. Muhammad al-'Arabl al-Khattabl (ed.), Kitab al-Aghdhiyyah wa al- 
Adwiyyah 'ind Mu’allifi al-Gharb al-Islami, (Introduction and Texts), 
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introduction to the relationship between food and the 
four seasons, naming the foods suitable for each season. 
The book contained a survey of various types of meat, 
whether animal, fish or fowl, and described their 
benefits. There is also a treatise by Muhammad ibn 
Zakariyya al-RazI 16 on the benefits of certain foods and 
the remedies needed to counter the harmful effects of 
others. His work consists of a response to, and 
correction of, the works of Galen and is clearly the 
result of serious scientific effort. Kitab al-Aghdhiyyah 
by Hunayn ibn Ishaq, which he wrote for a prince, 
summarised Galen's writings on the properties of foods, 
identifying those that produce good blood in the body 
and those that produce a baser mixture. 

Abu al-Walld ibn Rushd (Averroes) 17 also wrote 
about food in Kitab al-Kulliyyat, as did Muhammad ibn 
Ibrahim al-Rundl 18 in his own Kitab al-Aghdhiyyah and 
Muhammad ibn Khalsun. 19 


15. (continued) (Beirut, Dar al-Gharb al-Islaml, 1990), p. 81; Expiracion 
Garcia Sanchez (ed. and tr.) in the Series of Andalusian Sources, no. 4, 
(Madrid, Higher Council for Research, Institute for Co-operation with 
the Arab World, 1992). 

16. Cairo, al-Matba'ah al-Khayriyyah, 1305 AH. 

17. Ibn Rushd “al-Kulliyyat fi al-Tibb”, p. 395, in Muhammad 'Abld al- 
Jabirl (ed.), al-Qawl fi Ashkhas al-Aghdhiyyah, (Beirut, Arab Unity 
Studies Centre, 1999). 

18. Muhammad al-'Arabl al-Kha((abI, Kitab al-Aghdhiyyah wa al- 
Adwiyyah, pp. 183-209. 

19. Muhammad ibn Yusuf al-Andalusi ibn Khaldun, Kitab al- 
Aghdhiyyah, ed. Suzanne Gegandet, (Damascus, French Institute, 1996). 
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Theories about the properties of particular foods were, 
in fact, a preoccupation of the wealthy classes, who paid 
great attention to the physical effects of their foods. 
These theories were also part of the simple medical lore 
that was current among most social classes, especially 
in the large cities. In addition to specific diseases and 
the foods that should be avoided because of them, there 
were demands for certain foods which were written 
about in detail by the great physicians of the time. 
Perhaps the most clandestine and yet most successful of 
these studies concerned aphrodisiacs, a subject 
continually written about since antiquity. In the course 
of time the subject became a mixture of legend and 
superstition and was no longer considered to be purely 
physiological, as it had been by early writers. For 
example, al-RazI’s famous treatise on al-bah (sexual 
powers), which al-Shayzari 20 then used in Jamharat al- 
Islam. The subject became closely associated with 
amulets and magical charms, though food was still 
considered to be very important. 

* * * 

Research should also cover the understanding of the 
senses of taste and smell - which facilitate appreciation 
and enjoyment of good food - through a brief survey of 
the understanding reached by the philosophers and 

20. Published by the Institut fur Geschichte der Arabischen-Islamischen 
Wissenschaften, no. 354. There is an original manuscript copy in Leiden 
Library, reference OR.585. 
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physicians of these times, as expounded in their great 
works. 

I note that the writers listed by Ibn al-Nadlm 21 as 
authors of works on cookery also wrote books about 
enjoyable food and perfumes, or what they called “the 
eaten” and “the smelt”. 

This observation draws our attention to the 
importance given to a good aroma when preparing food. 
Achieved through the correct combination of individual 
ingredients, it can be modified by spices to produce a 
pleasant taste and appetising smell. 

The twin subjects of smell and taste attracted the 
attention of Muslim physicians. They dedicated much 
of their research to these and other senses. They 
discussed them in their works on anatomy and 
dissection, which dealt with the body in its entirety, and 
considered them to be faculties connected to the brain. 
For example, the philosopher Abu al-Walld ibn Rushd 
(Averroes) wrote: “As for the four senses - hearing, 
sight, smell and taste - it is clear that the brain was 
created to allow them to function, and they are located 
therein ... each of them has its own mechanism ... with 
regard to the special mechanism for touch, there are 
many doubts”. 22 He also wrote, “The tongue has been 

21. Ibn al-Nadlm, al-Fihrist, p. 493. 

22. Ibn Rushd, al-KuIIiyyat fi al-Tibb, p. 191. 
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prepared for the act of tasting ... At the base of the 
tongue are two ducts leading to the glandular flesh 
known as the ‘saliva source’, whose function is to wash 
the foods being tasted to reveal their flavour in the 
mouth.” 23 

Among all the cookery books which are part of our 
heritage - and which we shall examine below - is one 
that has distinguished itself by its intelligent 
observation about the contradictory traditions relating 
to taste and appreciation of food in different places. It 
was written anonymously in MuwahhidI Andalusia. Its 
author remarked: 

Many desire and even prefer types of food that others 
detest. Some foreigners cook rice with “summaqf’ and 
take great delight in it; others dislike it “ Mallah ” 
[sun-baked bread] is liked by the people of the desert 
for it is their food, while city-dwellers hate it; many 
people eat clarified butter and use it for flavouring 
while others cannot stand its smell, let alone its taste. 
So, if someone dislikes a particular type of food or 
taste, we must not assume that this will be the case for 
everyone. Men’s characters, abilities, preferences, 
constitutions, habits and desires differ. 24 


23. Ibn Rushd, al-Kulliyyat fi al-Tibb, p. 194. 

24. Al-Tablkh ft al-Maghrib wa al-Andalus, p. 77. 
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The consensus among the most skilled chefs is that a 
knowledge of spices is essential in their work, the basis 
of cooking. 25 Dry coriander, for example, plays a role in 
all dishes, its merit being that it keeps food in the 
stomach until digested while cumin reduces wind. 
These descriptions are common in cookery books, as 
well as being found in books about individual 
medicines and medical encyclopaedias, such as the 
Qanun of Ibn Slna (Avicenna). Interest in spices is not, 
however, confined to their medicinal benefits. They 
play a larger role, singly or in combination, in 
producing pleasurable aromas. It is the aroma that 
creates enjoyable food, that is food with an appetising 
smell, as we experience food first through our olfactory 
sense before tasting it with the tongue. 

* * * 

The final element in this complex research framework 
is the literature associated with the subject. Arab 
literature about cuisine includes important texts written 
at different times in Muslim history about eating (and 
the customs and anecdotes connected with it), 
descriptions of food and its preparation together with 
poetic discourses on the subject. In an endeavour to 
encompass all this variety, I have divided the texts into 
three categories: literary anthologies, poetry and 
cookery books. 

25. AI-Tablkh fl al-Maghrib wa al-Andalus, p. 79. 
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The first category comprises old literary anthologies 
such as the work of al-Shanfarl, who wrote: “I keep 
delaying the onset of hunger until I kill it; I drive away 
all mention of it - and so forget it.” 26 

Most of these writings are primarily connected with 
the Arabs of the Arabian Peninsula and their tales and 
anecdotes, but they do also relate the manners of 
Muslims in general - their cleanliness, hospitality and 
the way they eat - and include quotations from poets, 
stories about the poor and tales about the wealthy and 
their lavish banquets and festive occasions. There are a 
great many stories about eating one’s fill and obesity, as 
well as tales about mean-spirited people and their 
quirks. All this we find published and collected in books 
of great literature, such as: Vyun al-Akhbar by Ibn 
Qutaybah, al-'Iqd al-Farld by Ibn ‘Abd Rabbuh and 
Rabi 1 al-Abrar by al-Zamakhsharl. 

Scattered here and there in biographies we find texts 
about middle-class scholars and ascetics, the various 
strategies they used to control their appetites and the 
great patience they had to exhibit in doing so. In the 
literature we also see direct and passing references to 
markets found in capitals and other cities which cater 
for the middle classes. One of the most amusing 
examples of these texts is the Maqamat Baghdad, by 

26. Al-Zamakhsharl, A jab al-'Ajab fi Sharh Lamiyyat al-'Arab, ed. 
Muhammad Huwwar, (Damascus, 1987), p. 75. 


20 



Badr al-Zaman al-Hamadhanl, 27 who gave a 
description of the rich food offered by a grill restaurant 
on a Baghdad street. He presents a lively and amusing 
story about the hero of his Maqamat, 'Isa ibn Hisham, 
who tricks Abu 'Ubayd or Abu Zayd, the naive 
Bedouin, and convinces him that they are old friends. 
He proceeds to prove their friendship by inviting Abu 
'Ubayd to lunch. Al-Hamadhanl wrote: 

We were brought grilled meat dripping with juice, its 
sides flowing with gravy. I said: “Cut some of this 
grilled meat for Abu Zayd, then weigh him out some 
of this sweetmeat, and choose something for him from 
among these dishes, then cover them with sheets of 
ruqaq [filo pastry] and sprinkle it all with summaq 
broth.” The cook bent over his table, skilful in his 
work, and ground the meat till it was like kohl and 
pounded it till it was like powder. Then he and I sat 
down [and ate] until we were full. I said to the 
sweetmeat vender: “Weigh two pounds of lawzinaj 
for Abu Zayd, because it runs down the throat most 
easily and flows through the veins most effectively. 
Let it be made last night, and spread out today, 
delicate of skin, thick of filling, pearl-like of fat, 
bright in colour, and ready to dissolve like gum before 

27. BadT' al-Zaman al-Hamadhanl, Sharh al-Maqamat, elaborated by 
Muhyi al-DIn 'Abd al-Hamld, (Cairo), p. 70. 
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chewing.” 28 He weighed it out and we sat down. He 
helped himself, and so did I, until it was finished. 
Then I said: “How great is our need for water chilled 
with ice to quench our thirst and digest these hot 
morsels!” 

Of course, the literary texts that include stories about 
food do not give detailed descriptions of ingredients or 
include the methods of cooking that cookery books do. 
They only refer to the appearance of dishes, giving 
artistic descriptions that are only as good as the skill of 
the writer. They can only describe tastes and smells by 
using appropriate imagery. Thus Abu Hayyan al- 
Tawhldi described a round loaf of bread sprinkled with 
black cumin seeds as the moon speckled with stars, a 
morsel of which satisfied the heart’s desire; and talked 
about a cheese whose sharpness made the eyes water as 
when lovers were parted; walnuts that tasted sweeter 
and more delicious than health running through the 
body; white salt from Daran that was like minted silver; 
tables that were dressed like a bride in her wedding 
finery. 


28. This and other expressions were used by the author of al-Risaiah al- 
Baghdadiyyah, see al-Risalah al-Baghdadiyyah, ed. 'Abbud al-Shaliji, 
(Beirut, al-Jamal Publications), pp. 159, 163. This point could lead to a 
re-examination of who actually wrote this treatise. Al-Shaliji attributed 
it to Abu Hayyan al-Tawhldl; is it possible that it was actually written by 
Bad!* al-Zaman al-Hamadhani? 
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In al-Risalah al-Baghdadiyyah, 29 which was 
undoubtedly written by Abu Hayyan al-Tawhldl, the 
author described a table laden with delicious foods of 
different types, beautifully and enticingly displayed in 
sequence according to their nature. This gives us a clear 
idea of the generosity of dining tables on great 
occasions: all resources were mustered to exhibit 
largesse, there was a great variety of food and drink, 
and attentive hospitality towards guests who would 
therefore appreciate the kindness of their hosts. Al- 
Tawhldl started by describing the table on which the 
food was laid out. 

It has legs carved out of khalanj wood from Khurasan, 
the sight of which is so compelling that the diner is 
distracted from his meal. 

Upon the table are loaves of bread sprinkled with 
black cumin seeds. 

The author then talks at length about the source of the 
flour and the recipe for making the bread. There are 
coloured china bowls containing sharp diynuri cheese 
to stimulate the appetite, smoked daquqi olives mixed 
with peeled almonds and wild thyme. The olives are 

29. Al-Risalah al-Baghdadiyyah, ed. 'Abbud al-Shaliji, p. 151. 
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spread on loaves that have been soaked in oil and 
rolled into balls like hazelnuts made of amber. There 
is also fried Greek cheese which, when eaten with 
bread, does not make you feel full or thirsty; freshly 
peeled white walnuts that taste more delicious than 
health running through the body; pickled cucumber 
and pickled aubergine made in pomegranate water, 
which bite before they are eaten. 

There are crystal bowls containing lemon water, sour 
grape water, salt from Daran like minted silver, 
chopped almonds, peeled pistachios, roasted sesame 
seeds, karamani, cumin and maraghl onions. 

There are porcelain Persian bowls containing young 
chickens from Kuskur; fattened chicken livers; duck 
breasts with apple water; pomegranate water and 
Syrian mulberries; chickens with rosewater; shelled 
pistachios, almonds and caraway seeds, lemons and 
other fruit. Other porcelain bowls contain different 
salted fishes, such as shabbut, yannl, surrah and qash. 
There are also grilled foods: ducks from Kuskur, kid 
goats from Sursur, fattened Indian chickens, 
Turkoman suckling lambs, plump, as broad as they 
are long, and fattened chickens. 

Arranged beneath all of this are jawdhab [a dessert] in 
the khishkhashi style and jawdhab with filo pastry, 
rice pudding with milk and saffron sprinkled with fine 
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sugar, zalabya in Cairo style, and zalabya stuffed with 
pistachio paste. 

The table looks like a bride in all her finery, with 
bright contrasting colours and black next to white. 
The roasts are rosy pink [and the rest] white as pure 
Coptic linen. 

When the food is lifted off the table, a cheery-faced 
waiter, handsome, good humoured and wearing clean 
clothes, arrives with siltanl toothpicks as straight as 
silver wands which the guests accept with courtesy. 
Then he brings [the following scents] white ashnan; 
maqa$M sandalwood, powdered musk and camphor, 
and Bengali rose drops, fit for royalty and flaming like 
surf. 

He then brings a brass basin without rival and a first- 
rate Mu*tadid jug of brass inlaid with silver, cast in 
one piece with a slender neck, elegant handle and a 
narrow spout. So people wash their hands then he 
passes them Egyptian embroidered towels made of 
velvet, in the Mutawakkil style. 

Abu Hayyan said: “Such are the descriptions of the 
tables of Iraq!” 

I believe that the custom of serving a variety of dishes 
of the same type, whether appetisers, cold dishes, meats 
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or sweets, arose to give each guest the chance to 
choose whatever he needed and whatever suited his 
nature and mood, in accordance with the principles of 
healthy eating prevalent at the time. 

The fables in A Thousand and One Nights present 
further images of food and banquets. The stories know 
no bounds in listing the names and ingredients of 
various foods. They tell us about the restricted diet of 
the poor when the context requires, such as the story of 
the Egyptian, 'All al-Zaybaq , 30 whose diet consists of 
lentils, rice, ratatouille and pomegranate seeds. They 
also give elaborate descriptions of the banquets of the 
wealthy. In the story of “The Porter and the Three 
Maidens ” 31 the table is laden with apples, quinces and 
peaches; scented items such as jasmine, sweet basil, 
privet flower, camomile, iris, lily and violets 
accompany a dish of mutton; and savouries such as 
pickled safflower, olives in brine and in oil, Syrian 
cheese, sweetened and unsweetened pickles. There are 
also pistachio kernels, raisins, shelled almonds, Iraqi 
sugar cane, Ba'albakI malban [Turkish delight], 
hazelnut kernels, Cairene sweets, mushabbik, stuffed 
qatayif with musk, dalalat Um-Salih, sabuniyyah, 

30. Alf Layla wa Layla [One Thousand and One Nights], (Bulaq edn, 
republished by al-Muthanna Library, Baghdad), vol. ii, p. 205. 

31. Alf Layla wa Layla [One Thousand and One Nights] fi Usulih al- 
'Arabiyyah al-Ula, ed. Muhsin Mahdl, (Leiden, 1984), see Nights 23 and 
24, pp. 117, 127. 
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aqra§, ma’muniyyah, amber combs, widow’s bread, 
luqmat al-qadi, kul-w-ishkur, qumay'at al-zurafa’ and 
kushaykat al-hawa. For scent, there was rosewater, 
musk, frankincense, ‘ud, ambergris and scented candles 
and burners. 

This long list may have been used to dazzle the reader 
and enrich the narrative. The dishes mentioned are, 
however, names of real kinds of food, drink and scent 
recorded in other texts, which explained how they were 
prepared and cooked. 

The second category of texts to do with cuisine are 
diwans and anthologies of poetry. A number of poets 
wrote about delicious and delectable dishes, with some 
composing lengthy verses about the foods they had 
been deprived of. Among the most famous practitioners 
of this genre are ‘Abd Allah ibn al-Mu'tazz and 
Kushajim, who started out as a chef for Sayf al-Dawlah. 
Ibn al-Ruml, of course, , excelled in poetic descriptions 
of his cravings for the foods he longed to eat but was too 
poor to buy. This type of poetic imagery appears often 
in his poetry, expressing his longing for various types of 
desserts, including lawzinaj, qata’if and zalabya among 
others. One of his poems describing a light, cold 
sandwich gives us an excellent example of the genre: as 
well as using precise analogies to describe the sandwich 
itself, he savours his full sensual enjoyment of the footT 
and does not forget to give an excellent account of his 
appetite beforehand. The poet describes himself as the 
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best person ever to depict the “conglomeration of 
delights” in restaurants . 32 

Another poet writing in this tradition was the 
Egyptian Yahya ibn 'Abd al-‘AzIm al-Jazzar 33 in the 
eighth century hijrl. Al-Jazzar gives detailed 
descriptions of the puddings he longs for. He writes 
comic, gently mocking poems begging great men for 
particular foods and bemoaning his poverty and 
deprivation. Thus he gives to the poor who, lacking the 
means to indulge in culinary pleasures, are limited to 
plain cooking. 

The third - and most important - group of texts 
require a more elaborate survey, though I will give as 
brief an account of them as possible. 

Ibn al-Nadlm, in al-Fihrist, M gives us information 
about the authors of cookery books writing at the end of 
the second and the beginning of the third centuries hijrl. 
Among them he listed physicians who wrote to satisfy 
the wish of princes to understand the relationship 

32. 'All ibn al-'Abbas ibn al-Ruml, Abu al-Hasan: al-Diwan, ed. Husayn 
Na$$ar, (Cairo, General Egyptian Book Organisation, 1981), vol. vi, 

p. 2648. 

33. Yahya Jazzar, as his name implies, was originally a butcher. He 
returned to his trade after years as a poet, saying that when he was a 
butcher dogs begged at his feet while as a poet he begged at the feet of 
dogs. Al-SafadI, a/-Waff bi-al-Wafiyyat 28, biography no 167 (under 
preparation), ed. Ibrahim Chabbuh, (Beirut, the German Institute, 2002). 

34. Ibn al-Nadlm, al-Fihrist, (Beirut, Dar al-Kutub al-llmiyyah, 1996) 
pp. 185, 196,200,231,235, 239, 241, 493. 
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between food and physical strength. Perhaps the most 
unique and arresting of these is a cookery book 
produced for the 'Abbasid caliph al-Mu'tadid by Ahmad 
ibn al-Tayyib al-SarakhsI, 35 a pupil of the great 
philosopher, al-Kindi. The book is basically a menu, 
with recipes, of the food to be presented at every single 
meal for every day of every month. 

None of the books listed by Ibn al-Nadlm has 
survived in its entirety, only some paragraphs and 
recipes from a book on cookery written by Prince 
Ibrahim ibn al-Mahdl, which were sometimes quoted 
in later cookery books. Apart from this disconnected 
historical material, what other specifically culinary 
works survive to the present day? 

In 1934, a small book was published in Mosul in 
northern Iraq, entitled Kitab al-Tablkh which was 
written by Muhammad ibn al-Hasan al-Baghdadl. An 
English translation by A.J. Arberry was published five 
years later under the title A Baghdad Cookery Book, 
while the original manuscript copy, dated 623 AH, is 
held in the Nur ‘Uthmaniyyah Library. 36 This Baghdadi 
author wrote a short introduction 37 in which he justifies 
his work with reference to the fact that God has 
permitted the enjoyment of good, halal food, 
uncontaminated by anything forbidden, and quotes the 

35. Ibn al-Nadlm, al-Fihrist, p. 422; 'Uyun al-Anba', vol. i, p. 215. 

36. No 4710. 

37. From IB to 3A. 
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Qur'anic verse, “eat of good things and do good” (Surah 
al-Mu‘minTn, xxiii, verse 20). He tells how, having 
come across strange and unfamiliar things in cookery 
books, he has written this book for himself and for 
anyone else who wishes to use it. He organises his 
selection of dishes in ten chapters covering citrus fruit, 
simple (or raw) food, fried and dried food, pastes and 
roasts, cold dishes, fish, pickles and spicy condiments, 
jawazlb and akhbisah, and sweets and qata’if. He 
comments on all these and in an introduction describes 
the principles of cookery. 

This booklet remained our sole guide to Muslim-Arab 
culinary culture for a long time. It explains the types of 
foods mentioned in the literature, and conveys their 
variety and excellence. With the recent renaissance in 
publishing the Arab written heritage, however, more 
important works have begun to appear, giving richer 
and more expressive examples of their writers’ worlds. 

Morocco and Andalusia have perhaps become most 
prolific in uncovering the culinary aspect of their 
culture. In 1962, an anonymous text 38 about food at the 
time of the Muwahhids in Andalusia was published by 
the Spanish orientalist, Ambrosio Miranda; 1984 saw 
the publication, under the supervision of Muhammad 
ibn Shaqrun and Professor Ihsan ‘Abbas, of the second 

38. Published by Ambrosio Oweni Miranda in the Journal of the Institute 
of Islamic Studies, Madrid, 1961-1962, vols ix and x, pp. 15-242. 
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edition of Fuhalat al-Khiwan fi Tayyibat al-Ta’am wa 
al-Alwari by Ibn Ruzayn at-Tujaybl, 39 which was 
written at the time of the Banu Marin state in the 
Maghrib and Andalusia; and in 1986 the Arab Heritage 
Institute in Aleppo published Kitab al-Wuslah ila al- 
Habib fi Wasf al-Tayyibat wa al-Tib, 40 attributed to Ibn 
al-'Adlm, in two large volumes in which the editors 
give detailed explanations of the terminology of 
cooking and biographies of the individuals named in the 
text. This important work has been the subject of 
scholarly study since the middle of the twentieth 
century. Maxime Rodinson published an exhaustive 
study of it in the Islamic Research Journal in 1949 
under the title, “Recherches sur les documents arabes 
relatifs k la cuisine”. 41 In his wide-ranging study, 
Rodinson covered the most significant works relating to 
cuisine and gave an important list of the best-known 
writings on the subject from the the time of al-Jahiz 
onwards. In 1987 in Helsinki an important work by Ibn 
Sayyar al-Warraq, entitled Kitab al-Tabikh* 2 was 
published by the Finnish Oriental Society. In spite of its 
significance, covering as it does around 132 chapters 

39. Muhammad ibn Shaqrun (ed.), supervised by Ihsan 'Abbas, (Beirut, 
Dar al-Gharb al-Islaml, 1984). 

40. Sallmah Mahjub and Durriyyah al-Khaflb (eds), (Aleppo, Ma'had al- 
Turath al-'Arabl, Aleppo University [Arab Heritage Institute], 1986). 

41. Maxime Rodinson, “Recherches sur les documents arabes relatifs £ la 
cuisine”, Revue des Studes Islamiques, 1949 (Paris, 1950). 

42. Ibn Sayyar al-Warraq, Kitab al-Tabikh, ed. Kaj Ohmberg and Sahban 
Muruwwah, Oriental Studies Series, no. 60, (Helsinki, Finnish Oriental 
Society, 1987). 
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full of descriptions of various recipes and poetry, this 
book is badly printed and needs to be reprinted. 


The collection of such works now available to us is 
completed by Kitab Kinz al-Fawa’id fi TanwT al- 
Mawa’id, an anonymous text ideal both in its content 
and the quality of its editing. 43 

This body of texts, directly related to the culinary arts, 
gives us some general indications about cuisine and the 
historical and cultural currents that influenced it. As 
regards their reliability, it is clear that Muhammad ibn 
al-Hasan al-Baghdadl’s work of 623 AH, the first 
among these texts to come to light, was not original. It 
was a brief and inaccurate summary of the text of Kinz 
al-Fawa’id, from which al-Baghdadl derived most of 
his text, and whose introduction he copied almost word 
for word, with some distortion and without referring to 
his source. 44 The other texts are still important, the 
individual works representing the locations and eras to 
which they belong. Meanwhile we wait for the future to 
reveal further texts. 


43. Manuel Maren and David Weinz (ed.), Kitab Kinz al-Fawi’id fi 
TanwT'al-Mawa’id, Islamic Publications no. 40, (Beirut, German 
Oriental Society, 1413AH/1993AD). 

44. Compare the introduction in Kinz al-Fawa’id, p. 5, with al- 
Baghdadi’s introduction written in his own handwriting explaining how 
the material was completed with more recent handwriting in the margins 
on how errata were corrected. 
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These texts have altered our view of the approach to 
food in different parts of the vast Muslim world and 
have demonstrated to a great extent the significance of 
the developments in customs related to food in the 
Arabian Peninsula and, subsequently, in the Levant. 
The impact of the 'Abbasid era is evident as it opened 
up food culture to new traditions from Mesopotamia, 
Iran and various other lands in northern and eastern 
Asia and the countries to the west that were all to 
become part of the Muslim world. We see ample 
evidence for this in the descriptions of food recorded in 
cookery books. One of the most important contributions 
of these texts is that they link dishes to their home 
countries or to the persons they were created for, thus 
laying out before researchers a clear map of the 
movement and interaction of culinary ideas. 

In Ibn al-‘AdIm's Kitab al-Wu$lah i/a al-Habib fl 
Wa?f al-Tayyibat wa al-TTb, we read about Maghribi 
dishes, such as couscous, as well as those from other 
places, including Turcoman hats, Ikhmlmiyyah (from 
Ikhmlm in Upper Egypt), Qahiriyyah (from Cairo), 
Egyptian fillets, Kuijl fillets, Frinjl (European) grills, 
Arab fillets, Skandarl (from Alexandria), * amal al-Rum 
(made by Greeks), Mutawakkiliyyah (made for the 
Caliph al-Mutawakkil), al-nidd, which was an incense 
used by Ibn al-Aghlab in Kairouan, Barmakl incense, 
and preparation of rose-water as described in the Kitab 
al-'Itr (The Book of Fragrances ) written for the Caliph 
al-Mu‘ta§im. 
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Ibn al-Sayyar’s book on cookery is an important, 
comprehensive and well-organised text with a lucid 
introduction. It can be placed in the fourth century 
AH/tenth century AD and was written for a local ruler 
and prefaced: 

I was asked to write for you - may God grant you a 
long life - a book in which I would collect for you the 
types of food made for kings, caliphs and lords. I have 
produced for you an honest and noble book ... that 
brings together all types of foods, and have thus saved 
you the trouble of referring to books written by 
ancient philosophers about preparing healthy and 
nourishing dishes . 45 

The book was therefore a synthesis of different material 
in which recipes were integrated with literary 
descriptions and discussions of the properties of foods. 

Despite the obvious Iranian origins of the dishes, the 
sources of foods and their names are confined to Iraq 
and the personalities related to Iraq, such as Ja'far al- 
Barmakl; the dishes made by Umm al-Fadl for al- 
Mahdl, Ibrahim ibn al-Mahdl and al-Ma’mun; the 
dishes produced by Abu Samln for al-Wathiq; the 
dishes selected by al-Rashid; a description of the 
characteristics of food colouring from the copy of al- 
Mu'tamid and that of al-Wathiq; food colouring from 

45. Al-Tablkh, p. 3. 
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Isfahan, and another attributed to Ibn Maswiyyah; a 
compendium of rice recipes for al-Mutawakkil; Ibrahim 
ibn al-Mahdl’s zirbajah (compendium of soups) which 
he made for al-Mu'tasim; another for al-Ma’mun and 
an asfidaj for Ibrahim ibn al-Mahdl. 

Ibn al-Sayyar kept the promise he made in his preface 
and confined himself to the foods of kings and princes. 
But were Ibn al-Sayyar’s recipes really based in 
Baghdad, the seat of the 'Abbasid caliphs, or did the 
city’s elites reformulate imported recipes and change 
their provenance, as proud historical capitals are prone 
to do? 

Just as wide ranging and well written as Ibn al- 
Sayyar’s cookery book is Kitab Kinz al-Fawa’id fi 
TanwF al-Mawa’id, except that the modem edition of 
the latter is of a better standard of accuracy and editing. 
The text itself also escapes the confines of its birthplace 
and ranges widely into other cities and provinces. It 
mentions the cooking of Syria, Baghdad and Mosul, the 
Maghrib and Andalusia, Yemen, Greece, Georgia, 
Assiut, Nubia, Alexandria, Nablus, Ishmlm, Turkey, 
Cairo and of the Kurds. It includes dishes named after 
personalities like Ma’muniyyah, Mutawakkiliyyah, 
Buraniyyah, Ibrahlmiyyah and Zaynab’s fingers, as 
well as names indicating an Iranian origin, such as 
zTrbaj, faludhaj, tabahjah, sikbaj, etc. 
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Whether the author of the book was Egyptian, 
Levantine or Iraqi, he recorded the story of the 
interaction of cultures in peoples’ lives through travel 
and migration. 

On the western edge of the Muslim world, the 
Andalusians, like other Muslims, recorded various 
aspects of their culture. One anonymous text gives us 
interesting historical and cultural information, 
mentioning what used to be made in Marrakesh in the 
home of the Muwahhid prince, Abu Yusuf al-Mansur, 
as well as foods known during the time of the Umayyad 
caliph, ‘Abd al-Rahman al-Nasir, and dishes from the 
cities of western Andalusia, such as Seville, Cordova 
and Jerez . 46 

The book exhibits great openness in looking beyond 
Andalusia and attributing recipes to the places in which 
they were created. It includes royal SanhajI, of a type 
mentioned by al-Raz! and of an Egyptian type; 
descriptions of ZIrbajah, Ja'fariyyah , and Marwaziyyah 
(dishes from Africa and Egypt), a recipe for Ibn al- 
Mahdl, 'Abbas! chicken, Ibrahim! chicken, Barmak! 
san'ah, Egyptian poussin, Sukkariyyah described by 


46. Al-Jabikh fi al-Magbrib wa al-Andalus, p. 213. 
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Abu ‘All al-Baghdadi, 47 'amal al-Qahiriyyat (from 
Cairo), Sicilian tafaya, Sicilian masluq, Iranian 
triangles, ‘UmanI 'amal, ZiryabI baqliyyah, BuranI 
san'ah, lamtuniyyah, methods of cooking rice in eastern 
countries, Toledo recipes, Tunisian cakes, date cakes 
from Africa and Sicilian recipes. Some of the dishes 
described in the text still bear the same names today. 

One of the most intriguing recipes in the book 
describes a roast calf cooked for Sayyid Abu al-‘Ala’ in 
Bisabteh: 48 

A sheep, goose, chicken, baby pigeon, starling and 
sparrow are all prepared, cleaned and grilled. 

The sheep is then basted with the gravy of these 
animals and stuffed with them, its opening being 
sewn up with them inside. It is then placed in the 
oven and cooked. Then it is stuffed into a prepared 
and cleaned calf, which is then itself sewn shut and 
placed in the oven until cooked. 

We note that it was a custom among the people of 
Andalusia 49 t hat whoever was the first to find the 

47. Al-Tablkh fi al-Maghrib, p. 91. Abu 'All al-Baghdadi may be Abu 
’All al-Qall who left for Andalusia, carrying with him books written by 
people in the Arab east Some of these he sold in Kairouan before 
travelling on to Cordova where he taught people about cooking. See al- 
Fihrist by Abu Bakr ibn Khayr al-UmawI al-Ishblll, ed. Ibrahim al- 
Abyarl, (al-Maktabah al-Andalusiyyah, no. 9; Dar al-Kitab al-Mi$rI; Dar 
al-Kitab al-Lubnani, 1989), vol. ii, pp. 511,523. 

48. Al-Jabikh fi al-Maghrib, pp. 22, 23. 

49. Al-Jabikh fi al-Maghrib, p. 26. 
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sheep’s brain brought it out onto the table and did not 
taste it until he had first offered it to his host and the 
others eating with him. 

In addition to all this information, cookery books in 
general could be used to make descriptive lexicons of 
types of foods, names of birds and fishes, utensils used 
in cooking and preserving, and the terminology used in 
each of these fields. We must therefore add philology to 
the list of the aspects of cuisine that are to be studied. 

* * * 

We shall conclude this talk with a subject with which all 
writings on cookery begin: cleanliness. This includes 
the cleanliness of the cook, 50 especially in cutting his 
nails and washing his hands frequently, and also the 
cleanliness of pots and pans. Some writers even 
maintained that pottery should not be used for cookery 
more than once, while others believed pots and pans 
should be replaced every day or every few days, 
because old food might cling to them and spoil the dish 
being cooked or even be bad for health. A king’s chef 
once cooked a sakbajah of meat with vinegar, 51 which 
was very good and had an excellent smell, quite unlike 
anything his guests had experienced before. When they 
asked him the secret, he said 

50. Kinz al-Fawa 'id; p. 5; Ibn al-Sayyar, Tabikh , p. 8, Fidalat al-Khiwan, 
P 31. 

51. Ibn al-Sayyar, al-fablkh, p. 9. 
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Do you suppose that the dishes cooked in the sultan’s 
kitchen are different from those you already know? Or 
is it not simply vinegar, pulses, meat, aubergine, 
pumpkin, saffron and similar foods? No, the 
important thing is the cleanliness of the food and the 
cleanliness of the cooking pots [achieved by] correct 
washing before cooking and after they are emptied. 

Andalusians used to say that while some people 
believed that food was all the better if it had never been 
seen before it was brought to the table, they did not 
believe this. To them, the best food was food that they 
had seen and touched, in which they had confidence and 
trust, having known how it was prepared. 52 

A suspicion of a chefs neglect of the principles of 
cleanliness prompted many caliphs and kings to order 
that their food be cooked in their presence. Some even 
felt compelled to cook their own food and became 
familiar with cooking, writing many books on the 
subject. This group includes Ahmad ibn al-Mu c ta§im, 
Ibrahim ibn al-Mahdl, Yahya ibn Khalid, al-Mu'tamid 
and 'Abd Allah ibn Talha, as well as numerous scholars, 
physicians, writers, wazirs and other members of the 
elite. 

Cleanliness was also always one of the principal 
requisites of good table manners. Hands had to be 

52. Al-Tabikh fi al-Maghrib wa al-Andulus, p. 79. 
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washed before and after eating. There is an anecdote 
about a man who used to spend a long time washing his 
hands, saying that the time spent in washing hands 
should equal the time spent eating with them. 

Formal rules governing food and ingredients covered 
such areas as inspection of kitchens and the equipment 
and utensils used therein to ensure, for example, that 
spices were stored in glass containers. 53 Basic rules were 
also laid down for kitchens so that smoke did not affect 
the taste of dishes: fireplaces were to be oblong and 
sloping to control burning and to allow air to be drawn 
in easily and smoke to leave, the best fireplaces being 
half the height of a man. 54 


* * * 

Cookery books are not only expressions of the times in 
which they were written, they are also repositories of 
past traditions. Recipes may go through a process of 
evolution and renewal, with changes being recorded in 
the selection of ingredients, but, they are, in themselves, 
a product of past and continuing traditions. Some have 
even remained unaltered in every detail down to the 
present day. 


53. Ibn al-Sayyar, al-JabJkh, p. 12. 

54. Ibn al-Sayyar, al-Jablkh, p. 12. 
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Obviously capital cities, with their concentration of 
wealth and power, have enjoyed a privileged position in 
absorbing outside influences and new foods - with all 
their characteristics and uses - that arrive with 
newcomers from other regions and cities. These 
movements certainly explain the variety of. foods 
available in the towns. Makkah (with the Makkah 
earthenware pots that were renowned for their quality) 
was the greatest centre of such variety. The diversity of 
individuals and peoples who came to the city, each 
bringing their own traditions and ways of life, left its 
imprint. From such traces we can decipher and reveal 
the network of mutual interaction and cross-fertilisation 
that binds the Muslim world together. 

* * * 

This brief review has not looked at specific periods nor 
at the social make-up of any one country or region nor, 
indeed, at the various similar styles of cuisine to be 
found in different places. Further detailed research must 
specify times and places and look at whether or not 
foodstuffs were widely avaible to all classes of society: 
the urban upper classes, villagers both with and without 
access to markets, nomadic tribes and desert and oasis 
dwellers. 
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The study of food should cover: 

(i) The role of agriculture, based on river and 
groundwater irrigation, in providing the raw materials 
of food and in influencing people’s lives. 

(ii) The links between different parts of the Muslim 
world through communication networks, which also 
connected it to the outside world, as has been amply 
illustrated by books of historical geography. 

(iii) The production of food and cooking containers 
made of metal and, more especially, pottery and 
porcelain. This topic covers artistic traditions which 
have already been the subject of extensive academic 
research. 

(iv) The books dealing with the effects of food and 
their medicinal uses, a subject which has been much 
written about and which came to represent a general 
cultural knowledge among most Muslims, although 
much of it is at variance with modem science. 

(v) The accounts given by Muslim physicians of the 
roles played by the senses of taste and smell in cookery 
and food appreciation, as well as the role of spices in the 
preparation of food. 

(vi) Texts on cuisine, which can be divided into three 
categories: literary, poetic and factual. 

Given proper attention, such research could make an 
important contribution to the study of food and cuisine 
in the Muslim world. 
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